
 LUNCH

£35 per person

STARTERS

DUCK & BRANDY PATE, Sultana Chutney, Sourdough

CLASSIC PRAWN COCKTAIL ,  Toasted Focaccia Bread

SALT & PEPPER CHICKEN WINGS,  BBQ Sauce

BRIE & ONION TART, Smoked Paprika & Tomato Relish

ROASTED PLUM TOMATO & SWEET BASIL SOUP,  Sourdough (VE)

MAINS

SLOW COOKED DAUBE OF SCOTTISH BEEF,  
Creamed Cabbage, Yorkshire Pudding, Red Wine & Thyme Jus

ROAST BREAST OF CHICKEN, Onion Faggot, Creamed Cabbage,  
Sage, Crispy Onions & Port Wine Jus

BELLY OF WILSHIRE PORK, Creamed Cabbage, Black Pudding, Toffee Apples, Cider Jus

GRILLED FILLET OF SALMON, Sautéed Leeks, Chive & Lemon Butter Sauce

MUSHROOM, LEEK & SPINACH CARBONARA,  
Parmesan Cheese & Hazelnut Crumble (VE)

DESSERT

STICKY TOFFEE PUDDING, Vanilla Ice Cream, Salted Caramel Sauce

LEMON TART, Raspberry Sorbet, Mulled Berries

STRAWBERRY PANNA COTTA , Chantilly Cream

CHOCOLATE BROWNIE, Ice Cream, Chocolate Sauce

PROFITEROLES, Filled With Vanilla Cream, Chocolate Sauce

(VE) VEGAN

All our food and drinks have been freshly prepared in our premises where we handle all allergens. If you have a 
food allergy or intolerance, please speak to your server before you order your meal or drinks. Check with the 

server for Vegetarian and Gluten-Free options. Steaks are uncooked weights.


