
Restaurant Menu 

Served from 6pm till 9pm 

 

Starters 

Soup of the day, crusty bread roll (V) 

Chicken liver parfait, apple & pear chutney, ciabatta toast 

Tempura king prawns, crisp leaf salad, sweet chilli sauce 

Grilled goat cheese, rocket, beetroot and sundried tomato salad, balsamic (V) 

 

Mains 

Slow cooked lamb rump, red wine jus 

Pan seared chicken supreme, white wine sauce 

Slow braised pork belly, creamy mustard sauce 

Oven baked salmon fillet, red pepper and dill compound butter 

Roasted nut roast, red wine gravy (V) 

All main courses served with roasted new potatoes & mix of sauteed vegetables 

 

Desserts 

Sticky toffee pudding, toffee sauce 

Warm chocolate brownie, vanilla ice cream 

White chocolate and raspberry cheesecake 

Ice cream Sundae 

 

1 course £18  2 courses £25   3 courses £30 

An optional service charge of 10% will be added to your bill 

Important allergen information: 

Due to the layout of our preparation areas and kitchen, we do not have specific allergen-free zones.  

This means it is not possible to fully guarantee the separation of gluten, nuts, sesame and other allergenic 

ingredients. We therefore cannot guarantee that products will not contain traces of these allergens.  

Please speak to a member of our team if you have any allergies or dietary requirements. 


