Sunday 19 March 2023

Roast Tomato Soup (VE) £5.95

served with Basil Pesto and Sourdough

Prawn and Crayfish Cocktail £7.50

served with Buttered Granary Bread

Ham Hock Terrine £6.95

served with Piccalilli and Sourdough Toasts

Brie and Caramelised Red Onion Filo Parcel (V) £6.95

served with Rocket and Balsamic Dressing

Roast Sirloin of Beef £14.95

served with Garlic and Rosemary Roast Potatoes, Honey Roast Parsnip and Carrot,
Green Beans, Yorkshire Pudding and Red Wine Gravy

Roast Leg of Lamb (GF) £14.95
served with Dauphinois Potatoes, Braised Red Cabbage and Red Wine Gravy

Pecorino and Herb Crusted Fillet of Salmon £14.95

served with Buttered New Potatoes, Romesco Sauce, Wilted Spinach and Toasted Almonds

Wild Mushroom Risotto (V/VEO) £13.95

served with Beurre Noisette, Pecorino and Rocket

Apple and Cinnamon Crumble (VEO) £6.50

served with Custard, Vanilla Ice Cream or Pouring Cream

Lemon Meringue Pie £6.50

served with Vanilla Ice Cream or Pouring Cream

Warm Chocolate Brownie (GF) £6.50

served with Caramel Ice Cream

Biscoff Cheesecake £6.50
served with Vanilla Ice Cream or Pouring Cream

Afternoon Tea £15.95 per person
(Minimum of 2 People)

Selection of Finger Sandwiches
(Ham, Smoked Salmon and Cream Cheese, Mature Cheddar with Apple and Ale Chutney)

Fruit Scone, Tiptree Strawberry Jam and Rodda Clotted Cream
Victoria Sponge, Macaron, Chocolate Brownie

V Vegetarian VE Vegan VEO Vegan Option Available GF Gluten Free &
PLEASE LET US KNOW IF YOU HAVE ANY DIETARY REQUIREMENTS OR ALLERGENS PRIOR TO ORDERING, \‘



