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ou or £30.00 perggerson Plus a Complimentary Glass of Prosecco
‘ CSfarfer
Beetroot Falafel (V/ VE)
[ Hummus, pickle red onion & Sprinkle with Dukkha Spice
‘ Crispy Cod Bon Bon

Spicy Jalapeno Tartar Sauce & Pickle Red Onion

Grilled Asparagus with Poached Eggs
Hollandaise Sauce & Parmesan Crisps

Pressed Chicken Terrine
Red Onion Chutney, Crispy Sourdough & Rocket

Wain @ourse

Grilled Sirloin Steak
Triple Cooked Chips, Grilled Cherry Tomatoes, Rocket & Chimichurri Sauce

Pancetta Wrapped Chicken fillet
Creamy mash potato, Honey roast carrot, Green bean & Red Wine Jus

Pan-roasted Salmon Supreme
Roast New Potatoes, green bean, Cherry Tomatoes & Hollandaise Sauce

Maple roasted Butternut squash(V/ VE)
Green asparagus, butternut squash puree & walnut crumb

Dessert

Triple Chocolate truffle Mousse
Served with chocolate sauce & Fresh Berries

Lemon Tart *
Served with Fresh Strawberries & Coulis

Passion fruit Panna Cotta

Served with passion fruit coulis & fresh berries 9
9
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(V) Vegetarian (VE) Vegan | Please ask for our Gluten Free options. ' . 9
All menu items are subject to availability
We take food allergies very seriously & make every effort to avoid cross contamination, but sadly cannot guarantee '

dishes & drinks are allergen free. If you have special dietary requirements or allergies & wish to ki aboyt the food
ingredients used, please ask a member of staff before placing your order. We recor‘nd always ng of allergies.
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