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1 COURSE £17.50, 2 COURSE £22, 3 COURSE £26.50

APPETISERS
GAMBERETTI* Tiger prawns in a white wine and SOUP OF THE DAY* Please ask your waiter
garlic sauce with a crostini. for today’s special served with homemade
bread.

FIRECRACKER CHICKEN* Crispy chicken strips
served with Sriracha mayo. BEETROOT CARPACCIO (VG/GF) Thinly

sliced beetroot served with rocket, heritage

BRUSCHETTA (V) Homemade toasted bread topped ~ tomatoes, Dijon mustard vinaigrette and a
with chopped tomatoes marinated in olive oil, basil balsamic glaze.

and garlic finished with baby mozzarella. . . .
CALAMARI* Crispy deep fried squid

SPICY ARANCINI Risotto balls with spicy Nduja seasoned with black pepper with fresh lemon

sausage in a breadcrumb coating with Napoli Sauce. ~ and garlic mayonnaise.

MAIN COURSE

All roasts are served with a freshly made Yorkshire pudding, crispy roast potatoes, carrots and parsnips,

creamy mash and seasonal vegetables .

SLOW ROASTED LAMB SHOULDER(*) SPAGHETTI SCOGLIO (*) Mussels, king prawn,

Served with lamb gravy. tiger prawns, squid, chilli and fresh tomato.
ROAST CHICKEN SUPREME(¥)

Served with chicken gravy. SEABASS GENOVESE (N/GF) Pan Fried seabass with
sautéed potatoes, spinach and tomato, finshed with

NUT ROAST (V OR VG/(N) green pesto.
Served with vegetarian or vegan gravy.

ROAST BEEF(¥) ANY PIZZA FROM THE MAIN MENU

Served pink or well done with beef gravy.

STICKY TOFFEE PUDDING CAULIFLOWER CHEESE
Served with vanilla ice cream.
TRUFFLE CAULIFLOWER CHEESE
CHOCOLATE PROFITROLES
Choux pastry filled with wipped cream ROAST POTATOES, CARROTS AND PARSNIPS
covered in chocolate sauce.
PIGS IN BLANKETS
LEMON-CURD CHEESECAKE
A biscuit base with vanilla, mascarpone YORKSHIRE PUDDING
and a lemon curd topping.

*= Can be made Gluten free
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