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2 COURSES 19.95PP 3 COURSES 24.95PP

STARTER

Scotch Egg
a soft-boiled egg wrapped in seasoned pork sausage,
deep-fried until crispy, served with mustard mayo

Smoked Salmon Blini
créeme fraiche, dill & smoked salmon

Leek & Potato Soup V

served with artisan bread

Mounles Mariniére
steamed mussels in a white wine & garlic sauce,
served with bread

MAIN

Roast Beef
Yorkshire pudding, roast potatoes, vegetables
& a rich red wine gravy

Roast Belly of Pork

apple purée, seasonal vegetables, creamed potatoes, rich jus

Lemon Butter Salmon Fillet GF
lemon-garlic butter, served with parsley new potatoes
& steamed asparagus

Vegetable Wellington V
mushroom, walnut & herb wellington
served with roasted vegetables

DESSERT

Lemon Tart
served with berry coulis

Sticky Toffee Pudding GF
toffee sauce & vanilla ice cream =
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