
12 oz Chargrilled bacon steak, served on a bed of creamy mushroom
Tagliatelle.

Pan seared chicken breast, basmati rice with smoked bacon stewed
leeks (gf) 

Oven roasted leg of lamb steak, braised red cabbage, garlic &
rosemary potatoes and a mint jus (£5.00 supplement) (gf)

Fresh catch of the day (see server for details).

Homemade gluten free golden syrup sponge with warm custard (gf)

Chef’s daily bread & butter pudding with creme anglais

Summer berry Eton mess (gf)

Restaurant Menu
Main

Dessert
Please let us know if

you have any
allergies. 

All dishes with GF
can be made GF on

request.

2-Courses
£25.00July

Served Wednesday to Saturday from 5pm
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