
 Autumn Lunch Menu
Monday - Saturday 12:00pm - 3:00pm

Two Courses (Starter & Main Course only)    £22.00 per person

Starters
SOUP OF THE DAY (vegan)

SMOKED SALMON TERRINE
red pepper relish, toasted wholemeal bread 

CHICKEN LIVER PARFAIT
orange & onion marmalade, homemade brioche

 
Main Courses

ROAST CHICKEN BREAST
chestnut mushroom farce, mashed potato, baby vegetables

FISH OF THE DAY
beurre noisette, tenderstem broccoli crushed new potato

CARAMELISED ONION, BUTTERNUT SQUASH & SPINACH WELLINGTON (vegan)
potato & celeriac rosti, baby vegetables, vegetable jus

 

Sides
HOMEMADE BREAD CHORIZO BUTTER/OLIVE OIL & BALSAMIC VINEGAR £5.50

HANDCUT CHIPS (v) £5.00
BEER BATTERED ONION RINGS (v) £5.00

CAESAR SALAD, CAESAR DRESSING (v) £6.00
SEASONAL VEGETABLES, HERB BUTTER (v) £7.50 

 

 
 

 
 

 
Head Chef Michael Constable 


