
M O T H E R ’ S  D A Y

B U T T E R M I L K  C H I C K E N  G O U J O N S
Glazed with honey & ginger buffalo, and served with
smoked garlic aioli, dill pickles & red cabbage slaw.

A S P A R A G U S  &  W A T E R C R E S S  S O U P  ( V A )
Lydiate asparagus & watercress soup, with black garlic butter & warm focaccia.

C R A B  C R O Q U E T T E S
Cornish crab croquettes with remoulade dressing & granny smith apple salsa.

P R O S C I U T T O  &  W A T E R M E L O N  S A L A D
Prosciutto ham, watermelon & feta with pine nuts & basil oil.

Two Courses £30.50 // Three Courses £36.50

S T I C K Y  T O F F E E  P U D D I N G  
Served with butterscotch toffee sauce, vanilla ice cream & honeycomb.

L E M O N  M E R I N G U E  C H E E S E C A K E  
Served with yuzu curd, meringue shards.

C H O C O L A T E  &  C H E R R Y  B R O W N I E  
Served with sour cherries, espresso ice cream, chocolate soil.

2 8  D A Y  A G E D  B I R C H S T E A D  R O A S T  S I R L O I N  O F  B E E F

R O A S T  C O R N F E D  C H I C K E N  S U P R E M E

R O A S T  R U M P  O F  R I B B L E  V A L L E Y  L A M B

P L A N T  B A S E D  T U R K E Y  &  S T U F F I N G  J O I N T  ( V E )

All of our roasts are served with beef dripping roast potatoes, Yorkshire pudding, confit
carrot, carrot & swede puree, sticky red cabbage, seasonal greens & red wine jus (VA).

C H A M P A G N E  F I S H  &  C H I P S
Haddock fillet in Champagne tempura batter with pea puree,

triple cooked chips & homemade tartare sauce.




