
STARTERS  
 

B EER  BATTERED  POLLOCK  GOUJONS  
warm tartar sauce, straw fries  

GF*  
 

S WEET  POTATO  & THYME  SOUP  
crème fraîche, artisan bread roll 

VE*  GF*  
 

H AM  & CHEESE  CROQUETTES  
whole grain mustard mayonnaise, honey & parsley 

 
MAINS  

 

M INTED  LAMB  SHEPHERD ’S  PIE  
seasonal vegetables, lamb gravy 

GF*  
 

H ALLOMI  SAAG  ALOO  
mint yoghurt, Khobez flatbread 

VE* GF*  
 

C REAMY  MUSHROOM  & CHICKEN  PARPADELLE  
rocket & parmesan 

 
DESSERTS  

 

D AMSON  & APPLE  CRUMBLE  
vanilla custard 

 VE* GF*  
 

L EMON  PARFAIT  
blueberry curd, meringue shards 

GF*  
 

C HOCOLATE  BROWNIE  SUNDAE  
vanilla ice-cream, chocolate sauce, wafer, marshmallows 

 V GF*  
 

S ET  MENU  
2 courses £22. 00   3 courses £27. 00  

This set menu is not available with any other offers, discounts or promotions 
 

  

 
 

 

A LLERGENS  
Please advise us about any allergies or special dietary requirements 

 

V  V EGETARIAN       VE   V EGAN      VE*  A DAPT  TO  V EGAN   
GF*  A DAPT  TO  G LUTEN  F REE  

 
All our food is prepared in an environment where: 

nuts, peanuts, gluten, sesame, milk, egg, soya, celery, mustard, lupin, fish, molluscs, crustaceans &  
sulphite containing ingredients are used 


