
 
 

2 courses £28.95 | 3 courses £32.95
SPECIALS

Starters
Garlic & Rosemary Camembert (to share)

Artisan breads, aged balsamic glaze & olive oil 
Chilli & Lime King Prawns

Spiced cauliflower puree & micro herb salad

Mains
Pan Fried Duck Breast

Fondant potato, seasonal greens & cherry-red wine jus
Smoked Atlantic Gratin

Smoked haddock & coastal fish, grilled asparagus, parsley-shallot cream,
 topped with poacher mash

Bacon Tomahawk & Duck Egg
Triple cooked chips, tender greens & vine cherry tomatoes

Roast Pepper & Spinach Cannelloni (v)
Rosemary focaccia, ricotta & basil crumb

Desserts
Passionfruit Cheesecake (vg)
Blueberry compote & vanilla icecream
Prosecco Creme Brulee (v)

Molasses shortbread & fresh strawberries

Roasted Butternut Squash Soup (vg)
Herb oil & toasted ciabatta

Pork & Chorizo Scotch Egg
House chutney & baby watercress

Belgian Chocolate Platter (to share)
Hazelnut beignets, dark chocolate brownie & white chocolate mousse (v)

Tiramisu (v)
Baileys chantilly cream


