L3 %
1 COURSE £20.00 2 COURSES
3 COURSES £30.00

STARTERS
Spring Vegetable & Chive Soup (ve/*gf/df)

Served with a Rosemary Infused Ciabatta
Cheddar, Spring Onion & Smoked Bacon Croquettes (vg/gf)
Served with a Red Pepper Ketchup
Prawn, Asparagus & Dill Crouton Salad (gf)
With a Lemon & Gin Dressing & Buttered Granary
Pork, Apple & Sage Meatballs (df)
Provencale Sauce & a Potato Rosti

MAINS

Roast Topside of Beef & Yorkshire Pudding
Served with Seasonal Vegetables, Roast Potatoes & Gravy
Roast Loin of Pork Stuffed with Apple, Sage & Onion
Served with Seasonal Vegetables, Homemade Apple Sauce, Crackling,
Roast Potatoes & Gravy
Pan Fried Seabass Fillet, Saffron & Prawn Paella (gf/df)
Served with Green Beans & a Provencale Sauce
/ Crispy Tofu Egg Noddles (ve/df)
~ Served with Stir Fried Vegetables, Szechuan Sauce & Crushed Nuts

DESSERTS

Rhubarb & Apple Crumble (vg/gf)
With Cardamon Custard Sauce
Rich Chocolate Tart (vg)

Raspberry Sauce & Clotted Cream Ice Cream
Strawberry & Honey Cream Pavlova (vg)
With Toasted Almonds
Selection of Ice Creams & Butter Biscuits (vg)



