
 

 

 

Sunday 22nd February 

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

Ham hock and pistachio terrine (GFA, N) 
Dressed rocket, spiced apricot chutney, parsley oil and 

toasted croutes 
Sun dried tomato and olive arancini 

Tomato and red pepper sauce, rocket and parmesan salad, balsamic glaze 

Broccoli and stilton velouté  
Blue cheese croutons 

****** 

Roasted sirloin of beef 
Roasted potatoes, honey glazed carrots and parsnips, Yorkshire pudding and gravy (GFA) 

Roasted loin of pork 
Roasted potatoes, honey glazed carrots and parsnips, spinach stuffing and gravy (GF) 

Baked fillet of salmon 
Triple cooked parmentier potatoes, buttered samphire, white wine, dill and caper cream 

sauce (GF) 

Roasted red pepper and blistered cherry tomato gnocchi 
Basil pesto, crispy rocket (V) 

 
Selection of Seasonal Vegetables 

****** 

Scone bread and butter pudding 
Vanilla custard 

Lemon tart 
Raspberry gel, fresh raspberries, crushed meringue and Chantilly cream 

Double chocolate brownie 
Salted caramel sauce, honeycomb and vanilla ice cream (GF) 

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


