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Carrot and coriander soup with a cumin scone
Mavrinated chicken, plum tomato, spinach and pesto
Confif of ham hock & fowl terrine, piccalilli

Trio of local cheeses, garlic mushroom salad
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Roast fi“ef Of Sl'\v‘opsl'\iv‘e beef, shallot, tossed greens, claupl/\inoise potato

Supv‘eme O]C clr\icken with basil mousse, Serrano ham, courgette, aubev‘gine,

pan jus

Slow cooked shank of lamb, Biawrritz potato, carrots, broccoli, rosemary
gravy

Baked fislr\ pie, beoms, leeks, new potatoes

All main courses are accompanied by the appropriate seasonal vegefables

and potatoes — should you require extra portions please ask your waiter
Chocolate orange brulée, vanilla shortbread

Vanilla fl”ecl pv‘ofifev‘oles, white & dark chocolate sauce

Platter of seasonal fruit, apple flavoured sorbet

A selection of Buritish cheeses, grapes, celery and walnuts
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Freshly brewed coffee

Price: £20

A vegetarian menu is available on request,

There is no service cl/\av‘ge. Giratuities are leﬁ to the discretion of our guests
and are distributed wholly to our staff.




