
 

 

 

all roasts are served with roast potatoes, parsnips & fresh seasonal vegetables 

always homemade with crusty bread

 

tartare sauce & lemon 

pork, sour glaze & fried garlic 

toasted bruschetta 

garlic bread, onion chutney (£1 supp)  

(GF) 

herb stuffing, pig in blanket, stock gravy, cranberry sauce 

(GF)

smoked haddock, cod, mature cheddar mash

yorkshire pudding, stock gravy 

herb stuffing, cider & sage stock gravy,  crackling 

glazed stilton, wild mushroom sauce, creamed mash 

 brandy & stem ginger cream 

whipped mascarpone, glazed cherries  (GF) 

candied orange, salted caramel 

glazed berries, crushed meringue (GF)

chutney, celery, biscuits (£1 supp)


