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Starters

Creamed mushrooms set on homemade brioche bread with a
smoked bacon crackling

Deep fried brie with red currant sauce and a rocket salad (v)

Mains
Beef bourguignon pie served with a red wine jus

Chicken kiev dressed with a creamed garlic sauce
Above mains served with boulangere potatoes, wilted

cabbage and braised carrots

Vegetarian lasagne with garlic focaccia and leaf salad (v)

Desserts
Cornflake tart with a vanilla sauce

Lemon meringue with a raspberry ripple ice cream

We cater for all dietary requirements separately -
please ask us If you have any queries



