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One Course £  8.95 

Two Courses £12.50 

Three Courses £14.50 

 

 

 

S T A R T E R S 

 

Chilled Melon, Fresh Fruit and Sorbet 

Thai Fishcake with Sweet Chilli Dressing 

Chicken Liver Pate, Red Onion Jam and Toast 

Mediterranean Vegetable and Goat’s Cheese Tower with Green Pesto 

Broccoli and Blue Cheese Soup 

 

M A I N S 

 

Deep Fried Cod in Batter, Mushy Peas and Handcut Chips 

Roast Leg of Lamb with Mint Sauce or Redcurrant Jelly 

Spiced Vegetable Casserole with Sultana and Coriander Cous Cous 

Roast Topside of Beef with Yorkshire Pudding 

Pan Fried Lamb’s Liver, Black Pudding Mash, Crispy Bacon and Onion Gravy 

Roast Turkey with Cranberry Sauce 

 

Small Portion of Roast Beef, Lamb or Turkey £ 6.95 

 

Appropriate vegetables and potatoes served  

with all main courses unless stated 

 

D E S S E R T S 



 

Cranberry Crème Brulee  

Chocolate Truffle Torte 

Luxury Ice Cream 

Strawberry Cheesecake 

Dutch Apple Pie with Custard 


