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2 courses 3 courses
40 45

Includes a complimentary glass of Prosecco

STARTER

Gooey breadcrumbed Camembert
Served with cornichons, warm bread and a cranberry relish

Delicately smoked salmon
Served with buttered granary bread and a smashed cucumber salad

Duck and Hoisin gyozas drizzled with crispy chilli oil
Served on an Asian inspired slaw

MAIN

Traditional roast dinner
Served with crispy Maris Piper roast potatoes, freshly made Yorkshire pudding, cauliflower cheese,
broccoli, carrots, red cabbage and lashings of homemade gravy.

Lamb shank (Served with minted gravy)
Topside of beef
Pork loin
Roast chicken
Vegetarian roast @
(Served with vegetarian gravy, ask your server for more details)

Thai red salmon and king prawn curry
Served with jasmine rice and crisp prawn crackers

Cornish Mussels in our famous Chardonnay cream sauce
Served with salted fries

DESSERT

Rich dark chocolate and cherry torte
Served with creme chantilly and a shot of Prosecco

Apricot & Frangipane tart with vanilla ice cream

Lemon posset topped with fresh plump raspberries
Served with buttery shortbread

Parties of 8 or more are required to pre-order and place a 20% deposit of the total bill at the time of booking to secure their reservation.

If you have any dietary requirements, allergies or intolerances, please speak with a member of staff and we will be happy to assist you with your order. Be aware that this kitchen
contains allergens. All prices are inclusive of VAT at the current rate. An optional 12.5% discretionary service charge will be added to your bill which goes directly to our staff.



