
Chef’s Soup of The Day
crusty bread

Duo of Fanned Melon  
passion fruit coulis, mango sorbet

Chicken and Ham Hough Terrine
red onion chutney, arran oaties

Prawn Mousse wrapped in Smoked Salmon
lime mayonnaise, crisp salad 

Roast Leg of Lamb
minted peas, vegetables, roast potatoes, 

roast gravy

Pan Seared Fillet of Seabass
crushed potatoes, wilted greens, salsa verdi

Breast of Chicken Stuffed with Cream Cheese and Mushrooms
wrapped in bacon, chive and garlic cream, roast potatoes, 

buttered green vegetables

Vegetable Roast Loaf 
baby onion jus, garlic potatoes, asparagus

Mini Egg Cheesecake 
vanilla ice cream, chocolate sauce

Lemon Tart
wild berries, raspberry ripple ice cream

Strawberry Meringue Sundae
whipped cream, tablet, raspberry sauce 

Sticky Toffee Pudding
toffee sauce, vanilla ice cream 

S T A R T E R S

M A I N S

D E S S E R T S

2 COURSE £28.95 · 3 COURSE £33.95

Should you have concerns about a food allergy or intolerance, please speak to our staff before you order your food or drink 
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Easter Sunday


