
FOOD ALLERGENS
 All our food is prepared in a kitchen where cross contamination may occur and our menu descriptions do not include all ingredients. Full allergen information is 

available upon request. If you have a question, food allergy or intolerance, please let us know before placing your order. Dishes containing fish may contain
 small bones. GF & VE options or substitutions available for most dishes.

                (VE) Suitable for Vegans       (V) Suitable for Vegetarians        (N) Contains Nuts        (GF) Suitable for Gluten Free         (*)  Option Available

Garlic Dough Balls (V) 

Fan of Melon (VE)  (GF)

Carrot & Cucumber Sticks, hummus (VE) (GF)

Wild Mushroom Arancini, Mozzarella (V) 

Soup of the Day, homemade bread rolls (VE) (GF*)

Roasted Rump of Welsh Lamb, roast potatoes, seasonal vegetables, Yorkshire Pudding, 
red wine & thyme jus

28 Day Aged Traditional Roast Scotch Sirloin, roast potatoes, seasonal vegetables, 
cauliflower cheese, Yorkshire pudding, red wine jus

Pan Roasted Chicken, roast potatoes, seasonal vegetables, cauliflower cheese, 
Yorkshire Pudding, sage & onion stuffing, scented jus

Cottage Pie, soy mince, root vegetables, crispy mash topping, winter greens (VE) (GF)

Fish Goujons, skin on fries, house salad

Chicken Nuggets, skin on fries, house salad

CHILDREN’S MENU 
Mother’s Day

£26.95  three courses
STARTERS

MAINS

DESSERTS
Fruit Plate, raspberry coulis, vanilla ice cream (VE)

2 scoops Ice-Cream, vanilla, chocolate or strawberry (VE*)

Biscof Cheesecake, caramel sauce

Chocolate Berry Eton Mess (V)


