2 Courses £25 )3 Courses £29
For parties of 15 and over withh Pre Order Required

Potato & Leek Soup & Fresh Bread (GFO)
Prawn Cocktail, Marie Rose Sauce & Wheaten Bread (GFO)
Salt & Chilli Chicken, Asian Style Garnish & Thai Chilli Mayo

Baked Garlic Mushrooms, Cheese & Crumb Topping (GFO)

Skin On Cod, Pancetta & Leek Cream (GFO)
Roast Turkey & Honey Glazed Ham, Herb Stuffing & Gravy (GFO)
Pan Roasted Chicken Breast, Tobacco Onions & Peppercorn Cream (GFO)

100z Sirloin Steak, Roast Tomato, Onion Rings & Peppered Sauce (GFO)
(£5 Supplement)

Vegetarian Wellington & Cider Jus

All of our Main Courses include our Head Chef’s selection of Vegetables, Creamed Potatoes,
Roast Potatoes & Chips

Fresh Fruit Paviova (GFO)
Banoffee Pie, Whipped Cream & Honeycomb

[ce Cream Sundae, Honeycomb & Belgian Chocolate Sauce (GFO)

We openly use all of the 14 allergens in our kitchen. If you are sensitive to any of these please inform your server.



