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. Slow Cooked Cherry & Whisky Glazed Gammon (GF)

| Venison Pie
Slow cooked venison & vegetables in red wine and herbs topped
with a suet crust

Roasted Pork Tenderloin
With cider & sage cream jus (GF)

Oven Baked Cod Loin

Parmesan, garlic & herb crumb with white wine and lemon sauce (GF)

Roasted Aubergine

Fllled with couscous, sun-dried tomatoes & olives, topped with |
mozzarella and served with tomato and basil sauce (GF, V, VEA) "
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All main courses are served with seasonal greens and a choice of
polatoes from the buffel.

LA Selection of Desserts from the Board
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GF - Gluten Free, GFA Gluten Free Available, VEA - Vegan Avallable k3
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