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Sunday 15" March 2026

Starters

Broceoli & Cheddar Soup @ Creamy Garlic Mushrooms (&)
Served with crusty ciabatta Served with toasted focaccia & rocket

Pressed Ham Hock, Carrot & Mustard Terrine ()
Served with toasted focaccia & piccalilli

N ains
Roast Topside of Beef ()

Served with a Yorkshire pudding, roast potato & beef gravy

Roast Turkey Breast ()
Served with homemade apricot stuffing, roast polatoes & turkey gravy

Roast Gammon @
Served with roast potatoes, mushroom and madeira sauce

Homemade Beetroot Wellington ’

Balsamic glazed beetroot encased in a savoury mushroom &
chestnut duxelle, wrapped in golden flakey puff pastry

Pan-fried Salmon
Sautéed potato & chorizo, with a white wine sauce and tenderstem broccoli

Desserls

Our full range of homemade desserts will =
be available to choose on the day! \
EV/AN
Two Courses £28.95 Three Courses £31.95 W

Booking & Pre-Orders are essential
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