Set Menu

(For bookings of twelve or more)
Starters

Tuscan bean soup, homemade bread
*

Pan seared diver caught scallops, pea puree, crispy bacon
*

Ham hock Ballantine, game chips, piccalilli, toasted brioche bread
*

Tiger prawns, chilli, garlic & ginger dressing

Mains

Corn fed chicken with a wild mushroom Milanese
*

Daube of beef & baby onions in a rich red wine sauce, smoked garlic mash
*

Oven roasted fillet of Haddock, rustic potato cake, spinach, poached egg,
 wholegrain mustard, horseradish & white wine cream
*

Pumpkin, wild mushroom & candy striped beetroot risotto, parmesan, dressed leaves
Desserts

Brioche bread & butter pudding, custard, mixed berry compote

*

Chocolate torte, amaretto cream, orange tuille biscuit

*

Raspberry Fool, homemade short bread
*

Vanilla cheesecake, raspberry coulis
Selection of British cheeses, homemade biscuits
*
Tea or Coffee & Chocolate chip & citrus biscotti
(Please note a service charge of 10% will be applied to tables of 6 or more) 

All our dishes are homemade and our produce is sourced locally.
£40 per person 3 courses, Cheese and Biscuits & Tea/Coffee
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