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Pt LUNCH-TIME SPECIAL served 12:00 till 5:00 pm
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| -Soup of the Day with Crusty Roll & Butter 5.50

| -Prawn Cocktail 8.50 (lunch supplement 2.50)
Shredded Gem Lettuce, Brown Bread, Marie Rose Sauce
‘House Pate ©.65
Toasted Brioche, Balsamic Onion Chutney, Pickled VVegetables
*Duo of Melon 4.90
Forest Fruit Compote

; Creamy Garlic Mushrooms 6.65
i J Garlic Bread, Tendril Pea-shoots

Slow Braised Blade of Beef 16.00
e Creamy Mashed Potato, Glazed Carrots, Kurly Kale & Pearl Onion Jus
*Shepherd's Pie 14.95
Glazed Carrots, Buttered Peas, Pickled Red Cabbage, Pan of Gravy
Butternut Squash Risotto 13.65
_| Roasted Butternut, Creme Fraiche, Crispy Sage Leaves
= .Rump Steak 16.95
Confit Tomato, Garlic & Thyme Mushroom, Chunky Chips, Watercress
*Danish Gammon 13.00
] Griled Pineapple, Confit Tomato,Garlic & Thyme Mushroom, Chunky Chips, Watercress
‘Beer Battered Haddock 13.65
Chunky Chips, Garden Peas, Burnt Lemon, Tartare Sauce
‘Beef Lasagne 12.65
Garlic Bread, Chunky Chips
*Vegetable Lasagne 13.65

Steamed Salmon Fillet 15.95
i Buttered New Potatoes, Tender-stem Broccoli, Peas, Dill & Caper Butter Sauce

‘Baked Vanilla Cheesecake ©.45
% Strawberry Compote, Forest Fruit Gel
Bl - _crmon Tart 715
: Lemon Curd, Raspberry Gel, Macerated Raspberries
S| -Coffee Creme Brulee 6.45
:' | Vanilla Shortbread Biscuit
= ‘Chocolate Brownie ©.65
Macerated Raspberries, Chocolate & Rosemary Sauce, Vanilla Ice Cream
bl - Trio of lce Cream 5.00
| -Fresh Fruit Salad & Sorbet 4.20

Freshly Brewed Tea and Filter Coffee complemerﬁ’ary with all Dlnner Vouchers

L e AL .J: N -il.-!'l'J -'._. T
TR e B R iR

- g
of TR ._'.1'



