
To start
 

Smoked Chicken & Ham Hock Terrine
Piccalilli dressing, focaccia bread & mixed leaves [GFA]

 
~~~

 
Prawn Gyoza

Lime, soy & chilli oil dipping sauce [LF]
 

~~~
 

Wild Mushroom Soup
Homemade bread, truffle oil [GFA/V]

 
Mains

 
Lamb Shank

Roasted garlic mashed potato, chantenay carrots, confit garlic & lamb jus [GF/LF]
 

~~~
 

Salmon Fillet
Herb crust, crushed new potatoes, tender stem & smoked bacon cream sauce

 
~~~

 
Beef Tomato Ratatouille

Bubble & squeak potato cake, spinach with a balsamic reduction [VE/GF/LF]
 

Desserts
White chocolate raspberry murder [GF]

 
~~~

 
Blood Orange Tartlet

Crème patissière, sugared orange segments & orange syrup
 

~~~
 

Assorted Ice-Cream in a Brandy Snap Basket
Salted caramel, vanilla & chocolate chilli topped with balsamic strawberries [VEA]

A L L E R G E N S :  A N Y  D I S H  M A R K E D  W I T H  A  V  I S  S U I T A B L E  F O R  V E G E T A R I A N S ,  V E  I S  V E G A N ,  V E A  I S
V E G A N  I F  A M E N D E D ,  G F  I S  G L U T E N - F R E E ,  G F A  I S  G L U T E N - F R E E  I F  A M E N D E D ,  L F  I S  L A C T O S E - F R E E ,
L F A  I S  L A C T O S E -  F R E E  I F  A M E N D E D ,  N  M E A N S  T H I S  D I S H  C O N T A I N S  N U T S .  P L E A S E  A L S O  B E  A W A R E

T H A T  W E  A L S O  H A V E  A L L E R G E N  S H E E T S  S O  D O  N O T  B E  A F R A I D  T O  A S K  U S .


