W\\\’S
e~
A Dt

STARTERS

SOUP OF THE DAY(V)

Served with crusty bread.

PRAWN COCKTAIL

Prawn Marie Rose on a bed of mixed salad
with brown bread & butter

CHICKEN LIVER PATE

Chicken liver pate with Scottish whiskey topped with
apricot jelly, served with red onion chutney, toast &
salad garnish

MAINS

ROAST TOPSIDE OF BEEF
With Yorkshire pudding & gravy

ROAST LOIN OF PORK
With stuffing, Yorkshire pudding
& gravy

ROAST LEG OF LAMB
With Yorkshire pudding, & gravy

BUTTERNUT SQUASH & BEETROOT

WELLINGTON (V)
With stuffing & vegetarian gravy

All served with roast potatoes and Seasonal
vegetables.

Small plates are available.
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SOMETHING SWEET

CRUMBLE OF THE DAY
Served with vanilla ice cream, custard or cream.

TOFFEE CRUNCH PIE
with toffee sauce & English butter toffee ice cream.

TRIO OF ICE CREAM

3 Scoops of ice cream
Please ask for selection.

1 COURSE £17.00
2 COURSE £23.00
3 COURSE £28.50

YORKSHIRE PUDDING
WRAP

Chefs Choice of filling
Please ask

Served with
Roast potatoes & gravy
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Please be aware that we are unable to guarantee a completely food allergen free environment, as foods containing allergens are used . g e
in the kitchen. Additional items may be available please speak to a member of the team who can give you more information
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