
Starters
Celeriac soup garlic croutons crispy kale
Mussels in cider, bacon and chervil sauce

Indian style potato cakes, hot tomato ketchup
Chicken and ham terrine, pickled girolles, tarragon mayonnaise and

honey mustard dressing

Mains
Chicken curry, basmati rice poppadom

Vegetable wellington, chive reduction sauce, crispy rocket and basil
oil

Pan fried cod fillet, pea, caper chorizo butter
Pork chop panfried, apple puree, dauphinoise potato, hazelnut

crumb rich cider jus

All the above served with seasonal vegetables

Desserts
Selection of desserts available daily

Lunch Menu
2 COURSE £10
3 COURSE £12

Not all ingredients are listed in the dishes. All food is prepared in an environment where cross contamination may occur.
Should you have significant food intolerances, please advise a member of staff.
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