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Description automatically generated with medium confidence]
We pride ourselves on using fresh, local, responsibly sourced ingredients that Kevin and the kitchen brigade use to create these fabulous dishes.
[bookmark: _Hlk147927721]Snacks

Artisan bread with herb and sea salt butter
(Gluten, dairy)
£5.50
Mixed marinated olives
(Sulphites)
£6.00
Smoked almonds
(Nuts)
£5.50

To begin

Soup of the day served with an artisan bread roll
(Gluten, celery)

[bookmark: _Hlk147925432]Torched mackerel fillet, carrot and ginger puree, carrot spaghetti, pea shoots
(Fish, celery, mustard, sulphites)

[bookmark: _Hlk147925496]Spinach & ricotta tortellini, tomato grain mustard dressing, rocket leaves, parmesan
(Gluten, milk, eggs, mustard, celery, sulphites)

[bookmark: _Hlk149143758]Chicken and wild mushroom terrine, barbequed beetroot, house chutney toasted onion bread
(Gluten, milk, eggs, soya)




Main course

[bookmark: _Hlk148443383]Grilled pork loin steak, caramelised onion puree, pak choi noodles, chimichurri
[bookmark: _Hlk181719080](Milk, gluten, soya, sulphites)
38
[bookmark: _Hlk147925642]Pan-fried cod loin, herb cous cous, spinach, sugar snap peas, saffron mussel broth
(Fish, crustaceans, molluscs, gluten, sulphites, soya)
38
[bookmark: _Hlk144908725]Sage and onion stuffed chicken breast, gratin potatoes, glazed carrots,
asparagus, pancetta, red wine jus
(Milk, eggs, gluten, celery, sulphites)
36
[bookmark: _Hlk179971797][bookmark: _Hlk147925675]Open lasagne, roasted tomato sauce, butternut squash, grilled courgettes
Crispy onions, white wine sauce, parmesan and garlic bread
(Gluten, eggs, soya, milk, mustard, sulphites)
30





Desserts
[bookmark: _Hlk149144351]
Ginger and pear arancini, white chocolate crème anglaise, lemon meringue ice-cream
[bookmark: _Hlk186803153](Milk, eggs, gluten, soya)

[bookmark: _Hlk187840735][bookmark: _Hlk169007855]White chocolate and strawberry cheesecake, citrus syrup, clotted cream ice-cream
(Gluten, milk, soya) 

[bookmark: _Hlk186803475][bookmark: _Hlk147925750]Caramelised fig tart, date puree, condensed milk caramel, rum and raisin ice-cream
(Milk, gluten, eggs, soya)

Choose two of our specially selected cheeses with pickled onions, 
house chutney. And water biscuits
(Milk, sulphites, gluten, soya)
Upgrade to all five for an extra £6.00

[bookmark: _Hlk172636707]Brazilian arabica coffee, black tea or a fruit infusion
with home-made chocolates

£39.50 two courses and coffee                     £48.50 three courses and coffee

Tasting Menu (7 courses)
To enjoy the full experience, please order by 7.30pm latest
(To be chosen by all guests on the table)


Snacks 
(Sulphites, Nuts)
֍ ֍
Mini soup of the day
(Gluten, celery)
֍ ֍
Spinach & ricotta tortellini, tomato grain mustard dressing, rocket leaves, parmesan
(Gluten, milk, eggs, mustard, celery, sulphites)
֍ ֍
Sage and onion stuffed chicken breast, gratin potatoes, glazed carrots,
asparagus, pancetta, red wine jus
(Milk, eggs, gluten, celery, sulphites)
or
Open lasagne, roasted tomato sauce, butternut squash, grilled courgettes
Crispy onions, white wine sauce, parmesan and garlic bread
(Gluten, eggs, soya, milk, mustard, sulphites)
֍ ֍
White chocolate and strawberry cheesecake, citrus syrup, clotted cream ice-cream
(Gluten, milk, soya) 
֍ ֍
Selection of cheese and biscuits with pickled onions and chutney
(Milk, sulphites, gluten, soya)
֍ ֍
Brazilian arabica coffee, black tea or a fruit infusion, chocolate treats
£68.00
Ask about our flight of wines to compliment this menu
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