
 

Allergens and Special Diets:

We have tried to offer comprehensive information relating to allergens 
on the menu. Should you need any further advice please speak to one of 
our team who will be happy to assist.

We are able to cater for a wide range of special diets if you do not find 
anything on the menu to suit your requirements please ask to speak to 
one of the chefs who are always happy to advise. 

During Busy Periods:

Things in the kitchen can slow down a bit; we will try to keep you ad-
vised if there will be a wait for your food however your patience would 
be greatly appreciated.

(h): Healthy option | (v): Vegetarian | (gf): Gluten free
FOR MORE INFORMATION ON ALLERGIES OR DIETARY NEEDS, 

PLEASE ASK A MEMBER OF STAFF.

STARTERS
                                                                                                                                                                                                                          

Homemade soup of the day £4.50 (v)
Served with fresh bread.

Grilled fillet of mackerel £6.95 (gf)
Served with new potato salad in a lemon & herb mayonnaise with tomato concasse.

Pan fried scallops £8.90 (gf)
With pea purée, pea shoots and pancetta crisp.

Tempura battered vegetables £6.95 (v)
With garlic mayonnaise and chilli ginger dressing.

MAIN COURSES
                                                                                                                                                                                                                            

Roasted lamb rump £20.90 (gf)
Served with Dauphinoise potatoes, tenderstem broccoli and a red wine jus.

Butter roasted corn fed chicken supreme £17.95 (gf)
Served with mashed potatoes, wilted spinach and heritage carrots.

8oz rib-eye steak £22.95
Served with field mushrooms, vine cherry tomatoes, chips and beer battered onion rings.

Grilled fillet of sole £16.95 (gf)
With spiced prawn butter, chive new potatoes and steamed vegetables.

Wild mushroom & black garlic tagliatelle £15.95 (v)
With rocket and parmesan salad.

DESSERTS
                                                                                                                                                                                                                            

Salted Caramel panna cotta £5.95 (gf)
With toffee popcorn and sour cherry coulis.

Lemon Tart £6.25
With caramelised orange zest and clotted cream.

Chocolate brownie sundae £7.50
Chocolate brownie pieces, chocolate and vanilla ice cream, chocolate sauce topped with Chantilly cream and chocolate pieces.

Eton mess sundae £7.50 (gf)
Meringue pieces with strawberry and vanilla ice cream topped with Chantilly cream and summer fruits.

Cheese plate £8.95
A selection of cheeses served with cheese biscuits, chutney and grapes.

RESTAURANT MENU
Only available in the restaurant area from 

midday until 9pm (last orders 8.45pm)

Please call 01395 233 382 to book


