
Chef’s Soup of The Day
crusty roll

Breaded Goats Cheese  
apple and celeriac slaw

Trio of Seafood
cured salmon, smoked mackrel, prawn marie rose, 

lemon, crisp leaves

Loaded Chicken Goujons
crispy bacon bits, mature cheddar, smoky BBQ sauce

Roast Sirloin of Beef
yorkshire pudding, red wine jus, creamed and roast potatoes,  

seasonal vegetables

Baked Haddock
herb cheese crumb, pesto cream, roast potatoes,  

green vegetables

Breast of Chicken with Chorizo and Brie 
creamed potatoes, seasonal greens, chive cream

Asparagus and Tomato Tart 
spicy tomato dressing, roast potatoes 

Mini Egg Cheesecake
chantilly cream, chocolate sauce

Raspberry Mousse Filled Choux Buns
white chocolate shavings, raspberry ripple ice cream 

Toffee Meringue 
tablet ice cream, condensed caramel, whipped cream

Cinnamon Coated Churros
nutella dip, banana pieces

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


