STARTERS
Chicken Liver Pate Pulled Lamb Croquette
Set Thyme Butter, Focaccia Toast, Plum Chutney Celeriac Remoulade, Minted Pea Puree
M, SD, Cg C Cg M, E, Mu

£7.50 £8.50

Confit Duck Leg Onion Soup

Blackberry Compote, Mango, Cucumber Welsh Rarebit Croute

and Chilli Salad Cg, V,C, M, F

£8.00 Goats Cheese Filo Tart £6.50

Filled with Roasted Apple and Pear, Pickled
Shallot Cg, M, SD, V
£7.50

MAIN DISHES

Corn Fed Chicken Supreme Grilled Salmon Salad
Dauphinoise Potato, Spiced Date and Gin Beetroot, Orange and Pomegranate
Puree, Mushroom Sauce M, Cg Salad, Buttered New Potatoes F, M
£19.50 £18.00
Grilled Se.albass Fillet Beef and Red Wine Pie
Sautee Potatoes, Marinated Cherry Tomato,
. . Shortcrust Pastry, Creamed Potato, Thyme Jus
Fine Beans, Red Onion Medley F, M
£21.00 Cs G SD, M. E
' £18.50
Herb Crusted Pork Tenderloin ) )
Black Pudding Bonbon, Fondant Potato, Wilted Tomato anFi Spinach Gnocchi
Spinach, Wholegrain Mustard Sauce Parmesan, Crispy Leeks Cg, E, M, V
Cg, Mu, M, C, SD £17.00
£20.00

J \S

100z Rump Steak M  £23.00
80z Sirloin Steak M £24.00

Served with Vine Tomato, Field Mushroom, Chips

Add Peppercorn Sauce (M, SD, C), Garlic and
Mushroom Sauce (M, SD, C) or Red Wine Jus (SD, C)

£3.50
DESSERTS
Citrus Cheesecake Cg, M Triple Chocolate Mousse M, So
£7.50 £8.00
Amaretto Creme Brulee Summer Pudding
Shortbread Biscuit Cg, E, M Clotted Cream and Mint Syrup Cg, M
£8.50 ) ) £8.00
Apple, Elderflower and Ginger Sponge Pudding
Salted Caramel Sauce Cg, M, E
£8.00 .
C - Celery, Cg - Cereal containing Gluten, Cr - Crustaceans, E - Eggs, F - Fish, L - Lupin, M - Milk, PAWAY
Mo - Molluses, Mu - Mustard, N - Nuts, P - Peanuts, S - Sesame seed, So - Soya, SD - Sulphur Dioxide, HOTEL AND SPA

V - Vegetarian, Ve - Vegan




