Sunday 19th March | 12pm - 3pm

Leek & Potato Soup (ve)(gf)
caerphilly cheese crouton, homemade bread & butter

Chicken Liver & Brandy Paté
ale chutney, pickled veg, melba toast

Garlic & Chilli King Prawn Salad (gf)
rocket, lemon, parmesan

Roast Sirloin of Beef
crisp roasties, seasonal veg, yorkshire pud, red wine jus

Garlic & Rosemary Studded Leg of Lamb
crisp roasties, seasonal veg, yorkshire pud, red wine jus

Panko-Breaded Plaice
crushed peas, chef’s tartar sauce, burnt lemon, seasonal veg

Spring Green Risotto (ve)(gf)
cashew curd, salt-baked beetroot, wild garlic oil, seasonal veg

Dark Cherry Chocolate Torte (v)
vanilla cream, cherry compot, honeycomb

Lemon Meringue Pie (v)
ginger crumb, candied lemon

Vegan Strawberry Pavlova (ve)(gf)
coconut ice cream, dark fruit coulis

ADULTS | £25 CHILDREN | £14

(v) - vegetarian (ve)-vegan (gf) - Gluten Free
For full allergen information, please ask a member of our team.




