
 
Set Menu 

 
Wednesday – Saturday lunch 
Wednesday – Friday dinner 

 
Two Courses 22.99 

Three Courses 26.99 

 

Starter 
 

Soup of the day ‘V’ ‘GF’ 

Chicken liver parfait, red onion marmalade, toasted white ‘GFA’ 

Prawn cocktail, Cos lettuce, Marie Rose dressing ‘GFA’ ‘DF’ 

 

Main Course 
 

Herb crusted salmon, crushed new potatoes, green beans, lemon dressing ‘GFA’ ‘DFA’ 
 

Lemon and thyme chicken breast, rösti potato, sautéed wild mushrooms, spinach, 
green beans, smoked garlic cream sauce ‘GF’ ‘DFA’ 

 

Roasted sweet potato, aubergine, courgette, sun blushed tomato, mushroom, artichoke 
Mediterranean stack, tomato coulis, basil oil, dukkah ‘GF’ ‘V’ ‘VE’ 

 

Dessert 

 

Selection of award-winning ice creams and sorbet, chocolate thins ‘GF’ ‘V’ ‘Ve’ 
 

Lemon posset, poppy seed tuilles, fresh raspberries, raspberry coulis ‘V’ 
 

Flaming crème brûlée, shortbread ‘V’ ‘GFA’ 
 

Baked vanilla cheesecake, mixed berry compote ‘V’ 
 

Double chocolate brownie, chocolate sauce, vanilla ice cream ‘V’ ‘GFA’ ‘VEA’ 
 

Apple, rhubarb and ginger crumble, vanilla ice cream or custard ‘V’ 
 

Sticky toffee pudding, toffee sauce, clotted cream ice cream ‘V’ ‘GF’ 
 

Cheese supplement £4.99 

 
 


