
 

 

Sunday 1st February 

2 Courses £25.00, 3 Courses £30.00 including Coffee and Mints  

Roasted Tomato and Basil Soup 
 Basil Pesto (GF, V) 

Breaded Whitebait 
Tartare Sauce, Lemon (GF) 

Chicken and Cranberry Terrine 
Cumberland Dressing, Rocket and Toasted Croutes (GFA) 

****** 

Roasted Sirloin of Beef 
Yorkshire Pudding, Roasted Potatoes, Roasted Carrots and Gravy (GFA) 

Pan Roasted Chicken 
Roasted Potatoes, Roasted Carrots, Sage and Onion Stuffing and Gravy (GFA) 

Baked Haddock 
Parmentier Potatoes, Samphire, Parsley Cream (GF) 

Wild Mushroom and Chestnut Pithivier 
Parmentier potatoes, Braised Red Cabbage, Vegetable Gravy (V, N) 

 
Selection of Seasonal Vegetables 

****** 

Chocolate Brownie 
Fruits of the Forest Compote, Chantilly Cream (GF) 

Plum and Brandy Sponge 
Vanilla Custard, Candied Orange (V) 

Vanilla Pannacotta 
Poached Pear, Pear Puree, Almond Brittle (GF, N) 

 

Tea, Coffee and Mints – Coffee Upgrades available. If you have a food allergy or intolerance, 
please contact one of the waiting staff   


