Sample Set Menu 2023/24

Soup of the Day .freshly baked wheaten bread & Irvish butter
Goats Cheese Bon Bons.rodst red pepper chutney, balsamic onions, rocket salad
Salt and Chilli Chicken, Mixed Salad, Cajun Mayo
Buffalo Chicken Wings..blue cheese dressing, sprivg oniow

Roast Sirloin of Beef Vorkshire Pudding, Oven T Seared Seabass ... buttered grecns,

Boast Potato, Mash, Seasonal Ve 9 white Wine, Chorizo, Chive Cream,
pArmesan mash

Chicken Stack, crispy breaded chicken fillet,
scallion mash, bacon & cheddar melt, tobacco
onions, creamy black peppercorn or bacon & leck
sauce

Caym Chicken, Chorizo & Pewne Pasta...
white wine cream, parmesan, basil pesto
garlic slice

Veaan & Vegetarian Options on Reduest tailored suited +o
wdividual preferevce

Raspberry & White Chocolate wWarm Chocolate Fudge Cake, Vanilla Ice Cream

Roulade, vanilla ice cream
raspberry coulis

wMalteaser & Toffee
Cheesecake, Vanilla Ice Cream

WSticky Toffee Pudding Butterscotch Sauce,
Honeycomb Tce Cream

Assorted Tce creams

Items on our menu can be made to order as gluten free. For all allergen advice, please speak to a senior
member of our staff who will gladly guide you to information on the menu & cooking/ preparation times
prior to pre ordering

2Course & 3Course Options Available

Allergen Codes:
1-Milk 2-Egg 3 -Wheat & Gluten 4-Peanuts 5-Tree Nuts 6-Soy
7- Molluscs & Shellfish 8 - Fish 9- Sesame Seeds 10- Mustard
11-Celery 12 -Sulphites 13 - Lupin



