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[o Start

Chef’s SOUP OF THE DAY (V)

Classic PRAWN COCKTAIL with a Fan of Avocado,
Salad Leaves, Lemon Twist and Artisan Bread

Loaded POTATO SKINS
Cheese and Bacon, Hickory BBQ Sauce, Sour Cream & Chive Dip
(V and VE Options Available)

FIG, GOATS CHEESE AND WALNUT SALAD
Mixed Leaves and a Honey and Balsamic Dressing
VE option available (with vegan feta)

Toasted SWEET POTATO FALAFEL (VE)
Hummus, Chickpea, Cucumber Salad, Toasted Sesame, Olive Oil

Main Course

Chargrilled BEEFBURGER or
CAJUN CHICKEN BREAST in a Toasted Brioche Bun
With Gem Lettuce, Gherkin, Tomato and Burger Relish
Served with Fries & Homemade Coleslaw
Toppings: Cheese, Bacon, Field Mushroom or Fried Onions (£1.50 each)

The “GRUMPY MOLE” CHICKEN & HAM PIE
A Real Favourite! All Homemade and Bursting with Flavour.
Served with Fries, Creamy Mash or New Potatoes and Seasonal Vegetables

Beer-Battered CATCH OF THE DAY
Fresh Premium Fillet of Fish with Fries, Minted Peas, Garlic & Dill Pickles,
Lemon Wedge and Tartare Sauce

OLDE ENGLISH BANGERS ‘N’ MASH
Creamy mash potato, medley of buttered greens and a rich homemade onion gravy

Mediterranean MEZZE PLATTER (VE)
Toasted sweet potato falafel, spicy cauliflower bites, hummus,
olives and vegan feta, cornichons, roasted veg, garlic mayo and flatbread.
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Homemade WARM DARK CHOCOLATE BROWNIE
with Sea-Salted Caramel Ice Cream,
Chocolate Sauce and Toasted Marshmallows

@ - Homemade APPLE STRUDEL
e { Served with a Custard Jug or Vanilla Pod Ice Cream

Chef’'s own CREME BRULEE
Red Fruit Compote and Homemade Shortbread Biscuit.
A True Classic!

Homemade MERINGUE WITH RED BERRIES
Fruit Coulis and Clotted Cream

“Award Winning” Fossfield Farm ICE CREAM
Choice of: Vanilla Pod, Strawberry Sensation, Sea-Salted Caramel
Double Chocolate Chip, Dairy-Free Vanilla
Mediterranean Lemon, Passionfruit or Raspberry SORBET

V) - \/egemrmn (VE) - Vegan
A 10]. service c/mrge will be added to gourﬁrm[ bill




