EARLY BIRD

TWO COUSES £20 | THREE COURSES £24

THURSDAY 16:00 - 19:30 & FRIDAY - SATURDAY 12:30 -17:15

Starters Mains Desserts
SOUP PESTO RISOTTO * LEMON POSSET
CHARGRILLED CHICKEN TENDERS FISH & CHIPS STICKY TOFFEE PUDDING
TOMATO BRUSCHETTA * STEAK FRITES RHUBARB SORBET *
PATE TOULOUSE SAUSAGE CARROT CAKE *
POTATO CAKES * CHICKEN SCHNITZEL AFFOGATO *

SUNDAY ROAST

2 COURSES £23 | 3 COURSES £27

SUNDAY 12:00 -20:00

Starters Mains Desserts
SOUP ROAST CHICKEN BREAST 19 LEMON POSSET
FISH GOUJONS ROAST RUMP OF BEEF 19 STICKY TOFFEE PUDDING
TOMATO BRUSCHETTA * BRAISED LAMB NECK FILLET 20 RHUBARB SORBET *
PATE #*£1 SUPPLEMENT ON SET PRICE MENU CARROT CAKE *
ROAST PORK FILLET 19 AFFOGATO

MUSHROOM & LENTIL WELLINGTON 18

ROAST POTATOES |MASH | ROAST CARROTS & PARSNIPS | SPRING GREENS | YORKSHIRE PUDDING

PLEASE LET YOUR SERVER KNOW IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS
*VEGAN OR VEGAN ADAPTATION AVAILABLE




MAIN MENU

THURSDAY 16:00 - 21:00 | FRIDAY - SATURDAY 12:30 -21:00 | SUNDAY 12:00 - 20:00

Starters

SOUP 8
PANKO PRAWNS ASIAN SLAW | CHILLI & GINGER DRESSING 10
HAM HOCK & PEA TERRINE TOASTED CIABATTA | PICCALLILI 8

CHARGRILLED CHICKEN TENDERS LEMON & STEM GINGER DRESSING 8
TOMATO BRUSCHETTA * HERB OIL | BALSAMIC REDUCTION 8
FISH GOUJONS TARTARE SAUCE 8

PATE TOAST | PICKLES | CHUTNEY 8

POTATO CAKES * CURRY MAYO | MANGO PUREE 8

Mains

FILLET STEAK TRIPLE COOKED CHIPS | ONION RINGS | TOMATOES | MUSHROOM 29

PORK FILLET DAUPHINOISE POTATOES | GREEN BEANS | PAPRIKA CREAM SAUCE 23

LAMB RUMP DAUPHINOISE POTATOES | PEAS & ASPARAGUS | MARSALA WINE JUS 27

PESTO RISOTTO * BROAD BEANS | VEGAN FETA | PINE NUTS 18

CHICKEN BREAST GARLIC BUTTER MASH | CHARRED ASPARAGUS | PORT & TARRAGON JUS 22
COLEY SUPREME LEMON & HERB POTATOES | TARTARE VINAIGRETTE | CHERRY TOMATOES 22
FISH & CHIPS CRUSHED PEAS | TARTARE SAUCE 18

STEAK FRITES RUMP STEAK | FRITES | CAFE DE PARIS BUTTER 18

TOULOUSE SAUSAGE DIJON MUSTARD MASH | MARSALA WINE GRAVY | ONION RING 18

CHICKEN SCHNITZEL LEMON & HERB POTATOES | SAUERKRAUT \ CRANBERRY SAUCE 18
Desserts

CHERRY BAKEWELL AMARETTO ICE CREAM | CHERRY BRANDY COULIS 9
LEMON POSSET ITALIAN MERINGUE | CARAMELISED WHITE CHOCOLATE 8
STICKY TOFFEE PUDDING VANILLA ICE-CREAM OR CUSTARD 8
RHUBARB SORBET * GINGER NUT CRUMB | RHUBARB & GINGER SYRUP 8
CARROT CAKE * BLOOD ORANGE SORBET 8

ETON MESS SUNDAE PIMMS ITALIAN MERINGUE 9

AFFOGATO VANILLA ICE-CREAM | ILLY ESPRESSO | AMARETTO 8

Nibbles

SMOKED ALMONDS * 4
BREAD * 4

SMOKED BUTTER

PITTED OLIVES IN LEMON * 4

Sides

PIGS IN BLANKETS 4

HONEY & SOY GLAZED
PANCETTA PEAS 4
CARROTS & PARSNIPS * 4
BUTTERED GREENS * 4
CAULIFLOWER CHEESE 5

SAUCE 4
BRANDY & PEPPERCORN

BLUE CHEESE
RED WINE

CHEESEBOARD MATURE CHEDDAR | SMOKED CHEDDAR | BRIE | STILTON| CRACKERS | PICKLED CELERY | CHUTNEY 9

PLEASE LET YOUR SERVER KNOW IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS

*VEGAN OR VEGAN ADAPTATION AVAILABLE




