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el _ ,, Freshlu Drepared Soup of e Day [GF] : L *"‘-..“{ RS
: _ : B : -;‘_‘ - (of boujons, Tartare Sauce and Mini Salad o ?' 7 . 2 2
. "*5 -:‘-J;-'-"':  Breaded Brie, Cranberry Mayonnaise (V) - e
PR o . Pnultru L|ver and Brandy Parfait, Melba Toast, Red Onion ﬂlarmalade 3 \ o
~ -__-"r“'.'; 5 Harhshlre Puddmg with Rich Red []nmn Gravg [V] ;:, ‘,

< Selectmn of Ruasts Rnasted Local Beef Rnast Turkey Crown and Roasted Parh an Harhshlre Puddmg and Rich [iravu :
: _ with Seasonal Vegetables and Potatoes e SO
. Slalu Pnached Salmnn Nappe with Dill Cream Sauce (GF) with Seasonal Vegetables and Putataes S
. Roasted Chicken Breast, Sage and Onion Stuffing and Rich Gravy with Seasonal Vegetables and Potatoes

Pie of the Day served with Seasonal Vegetables and Potatoes i'wg; R g
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_ - ~ Breaded Scampi with Triple Cooked Chips, barden Peas and Salad barnish ; :
PV S = Vegetarlan Dish of the I]au [V] }

JFCSERTS = e N
- Sticky Toffee Puddmg, with Butterscotch Sauce and VamIIa Ice-Eream" _ e
Woodland Berry Eton Mess (GF) Lashings of Vanilla Cream, Mixed Berries and Meringue Pieces
Warm Belgian Butter Waffle, with Rich Chocolate Sauce and Chantilly Cream
Gugar Glazed Nlew York Cheesecake, with Cranberry and Orange Compote
(lassic Alabama Ehaculate Fudge Cake, wlth Galted Earamel Sauce (GF]

TEH UR EUFF[E D IﬂlﬂTS IHELUI]EI]

Four Courses for only £1a, 95 or choose fram our Restaurant Menu
Children’s Menu Hvallahle on request
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