
 

Friday 8th November 2024   

Today’s Specials 

Starters  

Creamy garlic, stilton & herb mushrooms. Ciabatta toast. Pea shoots 8.50 

Pea & Marcle mint soup. Garlic croutons. Granary toast (VE,DF) 6.00 

Chicken Caesar. Crunchy cos lettuce, parmesan, creamy Caesar dressing, crispy croutons 8.50 

 

Lighter plates 

Roast beetroot & grilled goats cheese.  

Rocket. Balsamic syrup. Pumkin seeds & pine nuts (GF) 13.50 

Italian rigatoni pasta 

With chicken & red pepper & tomato sauce. Black olives. Parmesan 14.50 

Pheasant schnitzel 

Potato & chive salad, rocket & shallots, game crisps, chargrilled lemon, thyme salt 15.50 

 

Main courses 

Venison Casserole 

A rich glossy stew with red wine, juniper, cranberries & mushrooms. Mash. Game crisps (GF) 20.00 

Brunch burger 

8oz beef patty, grilled bacon, cheese, hash brown, parmesan omelette. Chunky chips. 18.00 

Turkey ham & vegetable pie 

Puff pastry lid, buttery new potatoes 16.50 

 

Dessert 

Chocolate brownie ice cream sundae. Chantilly, chocolate ice cream, chocolate sauce (GF) 8.00  

Belgian waffle. Strawberry ice cream. Dark fruit & ginger compote, maple syrup 8.00 

Sticky toffee pudding. Butterscotch sauce, salted caramel ice cream 8.00 

Raspberry frangipane. Raspberry sorbet (VE,GF) 7.00 

 

N= may contain nuts or nut oils. V= suitable for vegetarians, GF = gluten free, VE = vegan, GFA = gluten free available DF= dairy free 

If you have any allergies please discuss these with a member of staff when ordering. Although extra care has been taken to remove stones from olives & bones from 
fish, some may remain.  

All weights are approximate when uncooked. All prices include vat 



     

 

 

 

 

 

 


