
Starters
Roasted butternut squash & red pepper soup

Creamy garlic & mushroom bruschetta with rocket and parmesan
Chicken goujons with a mixed leaf salad & garlic mayonnaise

Mains
Chicken & leek pie with creamed potato and seasonal vegetables

Cod loin & creamed Leeks with crushed new potatoes and a lemon butter
sauce

Beef & root vegetable stew with herb dumplings, potato fondant and
seasonal vegetables

Caramelised red onion & goats cheese tart with dressed leaves and a
tomato relish

Desserts
Apple and blackberry crumble with custard

Sticky toffee pudding with a butterscotch sauce and vanila ice cream
Pear and ginger upside down cake with cinnamon crème fraîche

Wednesday & Thursday
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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