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BRAISED BEEF FEATHERBLAbE (GF)

Creamed Spring Onion Mashed Potato, Seasonal Vegetables and Thyme Red Wine Jus

‘GRILLED SALMON SUPREME (GF)
Roasted New Potatoes, Seasonal \_/egetdbles and Bearnaise'Sauce

PAN FRIED CHICKEN BREAST (GF)
. Champ Potatoes, Seasondl Vegetables and Creamy Peppercorn Sauce

ROASTED MEDITERRANEAN VEGETABLE PASTA BAKE (V) (GF) (VG AVAILABLE) *
Cooked with a Tomato and Herb Sauce, Finished with Herb_ Crumbs & Cheese,

. = House Salad and Garlic-Bread -

STEAMED CHERRY SPONGE PUDDING
Fruit Coulis and Vanilla Ice Cream

BELGIAN CHOCOLATE MOUSSE (GF) (ve)
Chocolate Sauce and Fresh Berries

FRESH FRUIT SALAD (GF) (vG)
SELECTION OF DEVONSHIRE ICE CREAM (GF) (VG AVAILABLE)

TEA & COFFEE
Chocolate Mint

If you require any allergen advice,
please ask your server
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