Three Course Set Menu £32

Served from Friday 13" — Saturday 14"

From the sea selection, salt and pepper squid, tempura prawns, cod goujons, and smoked salmon, tartare sauce
From the land selection, spiced chicken wings, brisket croquette, lamb kofta, and chorizo
Pan fried mushrooms in a creamy cheese and port sauce on ciabatta
French onion soup served with cheese crouton

For Main.....
Chicken breast, butternut squash puree, sautéed potatoes with shallot, feta and herbs, jus
Vegetable Wellington served on creamed mashed potato, vegetable reduction
Cod loin, crushed new potatoes, pea, spinach and watercress sauce
Rump of lamb, minted mashed potatoes, red wine sauce
All mains served with seasonal vegetables
Fillet steak, hand cut chips, roasted plum tomato, field mushroom, peppercorn sauce (£10 supplement)
To Finish.....
Fruits of the forest cheesecake, coulis, cream
Orange bread and butter pudding served with custard
Sticky chocolate pudding, chocolate sauce, vanilla ice cream

Bailey’s créme Briilée with Rossini curl
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