
 

 

 
April Sunday 2 course Event Menu 

£29.99 per person 
 
 

Starter 
Tomato and Basil soup ‘Ve’ ‘GF’ 

 

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

Home cured Scottish salmon gravadlax, homemade brown bread, 
beetroot lemon mayonnaise ‘GFA’ ‘DF’ 

 

Chicken liver parfait, red onion marmalade, brown bread ‘GFA’ 
 

Duck spring roll, pickled vegetables, Hoisin sauce 
 

Grilled goats cheese crostini, walnut, fig, honey ‘V’ ‘GFA’ 
 
 

 
 

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

 

Lemon and thyme chicken breast with rosti potato, sautéed wild mushrooms, spinach, 

green beans with smoked garlic cream sauce ‘GF’ 
 

Roast lamb rump, mint crust, Tenderstem broccoli, Dauphinoise potatoes, red wine jus 
 

Roast aged sirloin of Beef, Yorkshire pudding, roast potatoes, roast parsnips, Barn jus 
                   

Vegan nut roast, roast parsnip, seasoned vegetable  

 

Homemade beef burger, brioche bun, little gem lettuce, mayonnaise, tomato, 
dill pickles, Cheddar cheese, bacon rasher, tomato relish with french fries 

 

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

add grilled Halloumi (optional) 

 

 

Additional Sides 
Tenderstem broccoli, almond flakes, fresh chilli ‘DF’  3.99 
Cauliflower cheese ‘GFA’     3.99 

French Fries ‘GF’      3.99 
Aspen Fries (Parmesan and Truffle) ‘GF’     4.99 
Onion rings       3.99 

Mixed leaf side salad      4.99 

 


