
This menu is to be served inside for
30-40 guests in October-April only.

Sit-downSit-down

2 COURSES | £30 per head (£25.00 ex. VAT)
Choose 1 Main and 1 starter OR 1 Dessert 

Starters
Chestnut Mushroom, Thyme and Truffle Soup
Smoked Salmon, Cream Cheese, Lemon and Chive
Roulade with Cucumber Jam.
Chicken Liver and Bacon Pate with a Balsamic

        and Red Wine reduction on toast.

3 COURSES | £35 per head (£29.17 ex. VAT)
Choose 1 Starter, 1 Main and 1 Dessert 

MenuMenu 2

Mains
Pan-seared Chicken Breast, Potato Fondant, Fine
Beans and a caramelised Red Onion Jus.
Classic Beef Bourguignon served with roasted new
Potatoes with Herbs and Spinach.
Smoked Haddock, Potato Fish Cake, creamed Leeks
with poached Egg and streaky Bacon.
Roast Butternut Squash, crushed Potatoes, Chestnut
Mushrooms, Celeriac purée & Pistou 2

Please tell us about any allergies or dietary requirements before ordering, and
please note that we use a wide range of ingredients and prepare most of our food
on-site, so while we aim to be as accurate as possible with the information we
provide, we cannot guarantee that our food is free of unintentional allergens.

1 Suitable  for  VegetariansSuitable  for  Vegetarians 2 Suitable  for  VegansSuitable  for  Vegans 3 Vegan option on requestVegan option on request

Desserts
Lemon & Orange Posset with Ginger Biscuit crumb
Poached Pear with White Wine syrup, served with
Vanilla Ice-Cream
Cheese Plate : Brie, Cheddar & Blue Cheese served

       with Fig Chutney and Crackers
Dark Chocolate & Amaretto Tart with candied

       Pecans & Chantilly Cream 1
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