
Brandy & Port Chicken Liver Parfait  GA
Pear & Apple Chutney, Crostini

Easter Sunday
MENU

S T A R T E R S

Mini Egg Double Chocolate Brownie  V
Vanil la Ice cream, Chocolate Sauce

 Lemon Posset  V
Shortbread Biscuit 

D E S S E R T

28 Day Aged Striploin GA
Served Pink

Roasted Pork Loin with Crackling  GA
Sage & Onion Meat Stuffing

Cream Of Broccol i  & St i l ton Soup  GA/V
Homemade Foccacia

Pork  Bel ly  Poppers
Soy & Ginger  Glaze,  P ineapple Salsa

M A I N  C O U R S E

S u n d a y  5  A p r i l  1 3 : 0 0 - 1 7 : 3 0   t h

2  C o u r s e s  £ 2 9 . 5 0    3  C o u r s e s  £ 3 3 . 5 0

GA Gluten Adaptable   V+ Vegan   VA+ Vegan Adaptable   V Vegetarian
Dishes May Contain Nuts or Nut Traces. Fish Dishes May Contain Bones 

Beetroot  & Goats Cheese Tart  GA/V
Rocket  & Balsamic Glaze

Panko Aubergine B i tes  V/V+
Curry  Sauce,  Corr iander  Chutney

Smoked Mackre l  Pate  GA
Lemon wedge,  Crost in i  

All Served With Yorkshire Pudding, Thyme Roasted Potatoes, Maple Roasted Carrot & Parsnip, Green Beans,

 Cauliflower Cheese & Beef Dripping Gravy (Vegan Gravy Available)

Seared Seabass GA
Lemon Butter, Crispy Capers

Homemade Classic Tiramisu  
Pouring Cream 

Mini Egg  Cheesecake  V
Vanil la Ice Cream

Beetroot & Three Nut Roast V/VA+
Vegan Gravy 

Pan Roasted Chicken Supreme GA
Sage & Onion Meat Stuffing 

British Braised Lamb Shank GA
Minted Gravy 

Cheese & Biscuits

Cropwell Bishop Stilton, Brie, Smoked Cheddar

Quince, Chutney, Crackers, Grapes 

 


	Cream Of Broccoli & Stilton Soup GA/V Homemade Foccacia
	Pork Belly Poppers Soy & Ginger Glaze, Pineapple Salsa

	Sunday 5th April 13:00-17:30   2 Courses £29.50   3 Courses £33.50
	Beetroot & Goats Cheese Tart GA/V Rocket & Balsamic Glaze
	Panko Aubergine Bites V/V+ Curry Sauce, Corriander Chutney
	Smoked Mackrel Pate GA Lemon wedge, Crostini

	Brandy & Port Chicken Liver Parfait GA Pear & Apple Chutney, Crostini
	All Served With Yorkshire Pudding, Thyme Roasted Potatoes, Maple Roasted Carrot & Parsnip, Green Beans,  Cauliflower Cheese & Beef Dripping Gravy (Vegan Gravy Available)

	Pan Roasted Chicken Supreme GA Sage & Onion Meat Stuffing
	British Braised Lamb Shank GA Minted Gravy
	28 Day Aged Striploin GA Served Pink
	Roasted Pork Loin with Crackling GA Sage & Onion Meat Stuffing
	Beetroot & Three Nut Roast V/VA+ Vegan Gravy
	Homemade Classic Tiramisu   Pouring Cream
	Mini Egg Cheesecake V Vanilla Ice Cream
	Seared Seabass GA Lemon Butter, Crispy Capers
	Mini Egg Double Chocolate Brownie V Vanilla Ice cream, Chocolate Sauce
	Lemon Posset V Shortbread Biscuit
	Cheese & Biscuits Cropwell Bishop Stilton, Brie, Smoked Cheddar Quince, Chutney, Crackers, Grapes


