BOOKING FORM

Please make sure you have a table booked with us before returning the form and o‘qrm»ft
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refunded upon production of rece

. We will never give your details to any other party, we may contact you from time to time by email with promotions and offers.

——— LUNCHTIME SET MENU -

Flease specify your selection by entering the fotal number against each dish.
El Paté I:l Soup |:| 5qu|r:| I:l Mushrooms I:l Prawn |:| Pakora
—
I:I Turkey |:| Scampi I:l Gammon |:| Seabass
D Sausage D Pasta I:l Tandoori I:l Cheeseburger
[] Faggots [] Belly Pork [] chicken Curry
v
D X Pudding I:l Pavlova I:l Sponge D Sundae
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Please specily your selection by entering the total number against each dish.

I:l Soup Salmo Darfiai I:] Risotto i :‘:‘_.‘. r -.._ : -,--*;- ‘.:-‘-‘-,..—-; n--..-; ~
D Turkey I:l Seabass |:| Beef :_ _“( S _:_-._.‘.',‘..,'.;,-_T,‘d;,-;._;.-,'-.-,:.I;.,-.,.I;-:.
D X Pudding Sund I:' Tarte D Cheese and Biscuits

INOLES/ DISTAIY PEOUINEINIEIIES: ... e sssssmsessnomseson oot s1104505151518 55582555 e e




i (__.i ___""-'-'__ _.__.,_f__'-'..' '-)_ 5 B = ) 1 » & : p— e
w3 H S i . = # ~— -
"'"f“‘/' C_F* - 4”1_}
;‘éﬁ ; ¥
A * W
|
Served 12pm - 9pm. '
. Available from 23rd November — 30th December. }%ﬁ: 1 ) Served Monday to Saturday, 12pm - 6pm
| i 3
I| (*GF - can be made gluten free) | l-l Available f!‘(?glFZSrd bNovember — 30th December.
| . b _ - can be made gluten free)
JRY  MAINS  GRY DESSERTS § ) STARTERS QUEY MAINS 4
| _ Re# DESSERTS 4 e STARTERS GRS MAINS &8
Winter Vegetable and | Hand-Carved RN P 3 P ved B Tur
ST s58 o Hand-Carved +OF
Red Lentil Soup (*GFIV) | with bocon mﬂﬁ EM{@ 00 TRdmsl g { Amemestac(Gh | s
: X ; . (T A ) stuffing, buttered Brussels 5 %, honey-roa: 1 H *E
A ?]3351'3. hearty l}ritish soup, omtioa swlfing; huttere(c:! ﬁpﬁ;l?é‘gm&: o ;PLl.dd-lng { (.Jl'} Serv l;::':':!]‘éwhf)len_]eal toast "glmm:,m%fnms?lmm[tu:ui:m and sted Christmas Puddlﬂg ( GF)
mble‘i:b(l:g?,keg }:"tg;ﬂlder honey-roasted parsnips, carrots, roast w{lthiﬁl&:;?f?'sme puiildmg‘ pﬂEkFKi | l Sl B m“hed;immm' SN R
¢ I% ables and herbs. Served potatoes and mashed potatoes. 3 ruits and warming spices, w Breaded Scampi ' ‘
with half a baguette and butter. rt”;dl W“E ':]”Ch brandy sauce. FreshivH d With chips, salad and garden peas *
: i opped with glacé cherries, flaked res omemade 2
8 - # almonds and candied peel. || ' S 4 f th 80z Gammon Steak (*GI) Forest Fruit Pavlova (*GF) 'f
Smoked Salm A B oup o the Day With a fried egg, side salad, chips : T
AT on Crostini (*GF) readed Pork Chop — ¥ : Served with half a baguette e e & fiet tc;pmd gt
shly toasted rustic bread topped | A golden, crisp-breaded pork ! e and busser. Indian Style Tandoor] Chi iF S s
with smoath herb cream cheese served with h;lact:n—ﬂecktzlt]ﬂ::auiggﬁl Santa's ROCk}' Road Sundae (*V( 1) e With B“’t’::b“? PI‘I“E"’:I“ J'“icml?fatliafi:l;;] forest fruits.
and smoked salmon, finished with |  potatoes, braised red cabbage and Creamy whipped ice cream layered i S | h ' '
a drizzle of balsamic glaze and - cabbageanda | i, chunks of : - usage and Mash *
A rich apple jus. th chunks of rocky road, chocolate Salt & Pepper Squid R e "
* ! * sauce and sweet marshmallows. (£1 5 Sllpplement] With mushy peas and crispy onions. HOt Jam Spﬂnge |
[ : _ : Served with lashi k
%ﬁ. . With garlic mayo I Handmade Faggots T
. ; : ! . = : With mashed potatoes, mushy peas of custard.
- Chicken Liver Parfait (‘GF) Grilled Sea Bass (*GI) Apple Tarte Tatin * P ﬁiﬁm?" & ol 4 e
| Silky chicken liver parfait infused | Grilled sea bass fillets served wi I i hi | |
ik : ) . - atfi g AR / \ - Smoked Cajun Chicke
' ";':h ll’m“d!-} f]ilmsmij withasweet | rich lobster Thermidor sauce, sugar L"II‘E: r;llzsl:;efﬁ:;?egelf:i;iﬂi .fl C\’EE:S)? Mus ms (V) W'il:hjgariic hr::d_ ik Chocolate Brownie Sundae ("GF) |
anberry jelly and served with | Snap peas and crushed new Ty g Wy J I8, ed e e S8lc i v (*G Layers of whipped ice cre
toasted ciabatta. : ed new potatoes. | buttery puff pastry, served with | and ciabatta. b Chicken Curry (*GF) bnﬁ:igfa:f]jj IF}?Ed ;-LE e |
4 . i a scoop of vanilla ice cream. | sk W é“”ﬂ‘““ﬂ"" option available) i
f ith rice, naan bread and poppadom 2
) | $ . f i Sl e : *
Tomato and Roasted | S1ow-Braised Beef Featherblade (GF) |~ i Prawn Cocktail (\GF) | Lvice Roasted Belly of Pork (GF) Hot Berry Waffle
| Vi egetable Risotto (GR(VG) Tender. s!{}'_.v-bml_:;u  beef featherbiade . fES’E & Biscuits % Served with Marie Rose broceoli, red cpa?ﬂmge a‘:uT : :ﬂ\ﬂ:l::jlﬁﬁiov Served with whipped ice
| A classic Italian risotto slowly served ‘-'-'Ifh a rich Hunter’s sauce, (+£3.50 -“UI’I"jl‘-mC““ (V) | ) SR Fillet of S:: ba r_L' F) ’ cream, forest fruits and ||
cooked |;Ilu'ith roasted Mediterranean m::;i :J‘E:ﬁi;::“ﬁs and BIA sglealztinn of mature Cheddar, | S With sautéed ]mlntis. o }ml . chocolate sauce.
vegetables, vine-ripened tomatoes - >getables. ue Stilton, Somerset Camembert g == S
and fresh lpshe alnd Double Gloucester, served with | | Vegetgble li’akora e ey o =
biscuits and a glass of fine ruby port. | (VG) (GF) Char-grilled and mf:sel_:;:rgler : o |
" 2cOURSES . sectitvaidand | e ol b Your choice of
£25 95 | 3 sweet chilli sauce. tea or coffee.
d . COURSES g

. £18.95 =




