Menu

THE MAIN ACT

All main courses served with
seasonal greens & roasted carrots

Pan Roasted 100z Pork Loin Steak sat on Dauphinoise Potatoes,
finished with a creamy brandy & peppercorn sauce (GF)

Let it Beef

Slow cooked Mini Brisket Joint with truffle Mashed Potatoes
& a Red Wine & Rosemary Jus (GF)

I am the Walrus

Pan seared fillet of Seabass accompanied by crushed new potatoes,
wilted spinach and a lemon & caper butter (GF)

Vegan Wellington with Mashed Potatoes and a
Vegan Creamy Mushroom Sauce (VG)

THE ENCORE

Homemade Strawberry Crumble finished with a
Creamy Vanilla Custard (V)

The Long & Sticky Road

Chef’s Sticky Toffee Pudding with a rich butterscotch Sauce
& Vanilla Ice Cream (V)(GF Available)

Day Tripper

Panache of Ice Cream with Fresh Berries
& marbled chocolate shard (V)(GF)(Vegan Available)



