
CELEBRATIONS MENU
STARTERS

MAINS

DESSERT

H�m Hock Terr�ne (GFi)
Ham & pickled carro� terr�ne, picca����i mayo, 

ba�sa�ic o�io�s, cor�icho�s & brioche

H��lo��i & Pe�r S�lad (V, GF)
Deep-fried ha�lo��i, poached pear & 

pomegranate �ress�ng

Soup o� the Day (V, VEi, GFi, DFi)
Homemade soup o� the day with  warm 

so�rdough

Th�i Spiced K�ng Prawns (GF)
With smoked pance�ta & sugar snap pe�s

C�icken Bé�rn�ise (GFi)
Pan fried c�icken bre�st, Parmesan 

cheese, rocke� salad, béarna�se sauce & 
po�mes Pon� Ne��

Fish �nd C�ips (GFi)
Hawkstone haddock & fa� c�ips, tartare 

sauce, lemon & creamed pe�s 

Co�fi� Duck Leg (GF, DF)
With bo�langère potato, Lyo�na�se o�io�s 

& puy lent�l j�s, ���shed with a fried 
duck egg

SIDES
H�nd-Cu� Fa� C�ips 

(V, GFi)

£4.50

G�r�ic Flatbread 
(V)

£4.25

Caes�r S�lad
(GF)

£3.95

Red Lent�l D��l (V, VE, GFi, DF)
In�ian spiced lent�l da�l with fragran� 

rice & fla�bread

Stic�y Toffee Pud��ng (V, VEi, GFi, DFi)
Sticky toffee pud��ng, bu�terscotch sauce & Madag�scan 

va���la ice cream

Cheesebo�rd (V)
Selection o� Brit�sh & cont�nental cheese, 

chutney, ba�sa�ic o�io�s & b�s��its 

Chocolate Fond�n� Pud��ng (V, GF, VEi, DFi)
Chocolate sauce & va���la ice cream 

B�noffee Cheesec�ke (V, VEi, DFi)
Banana ice cream & toffee sauce

(V) = Vegetarian   (VE) = Vegan   (GF) = Gluten Free   (GFi) = Can be made Gluten Free   (VEi) = Can be made Vegan
(DF) = Da�ry Free   (DFi) = Can be made Da�ry Free


