Starters

Soup of the day
served with warm bread

Traditional Caesar salad
grilled chicken, croutons, parma ham wafer and silver anchovies

Jasmine tea and thyme home smoked fillet of trout
carpaccio of beetroot with salsa verde

Traditional duck cassoulet
herb crust and rustic bread

Main courses

Pan seared fillet of sea bream
with soy cabbage and spiced potatoes

Roasted chicken breast
with pancetta, mushrooms, baby onions, potato rosti, spinach and red wine jus

Roasted butternut squash ravioli
with sweet roasted red peppers and shaved Parmesan

Grilled Cumberland sausage
with caramelised red onion marmalade, creamy mash and Guinness jus

Desserts

Dark chocolate and orange panna cotta
milk chocolate crispy cake and lemon sauce

Almond créme brilee
with pistachio brittle

Warm traditional rice pudding
sponge fingers and strawberry conserve

Selection of British fine cheeses

celery, grapes, apple chutney and wafer biscuits

3 courses £29.95

For parties of six or more, a 10% discretionary service charge will be added to your bill.




