
S o u p  o f  t h e  d a y ,  c r o u t o n s ,  b r e a d  &  b u t t e r  ( a g f ,  v )
C h i c k e n  l i v e r  p a r f a i t ,  t o a s t e d  s o u r  c h e r r y  s o u r d o u g h ,  f i g  c h u t n e y  ( a g f )

L e e k  &  L a n c a s h i r e  c h e e s e  r a r e b i t  t a r t ,  c a r a m e l i s e d  o n i o n  p u r e e ,  l e e k  v e l o u t é  ( v )  
M o u l e s  m a r i e n e r e ,  c e l e r y ,  s h a l l o t ,  g r a n a r y  b r e a d  &  b u t t e r  ( a g f )

C h a r g r i l l e d  k i n g  p r a w n s ,  l o b s t e r  b i s q u e ,  s p r i n g  o n i o n ,  c r i s p y  g i n g e r  ( g f )  

S T A R T E R

Lemon meringue trif le  (agf,  v)
 Vanilla creme brulee,  poached rhubarb,  ginger crumb, pumpkin & sesame seed tuile  (agf,  v)

Chocolate  & pistachio caramel  tart,  yoghurt  sorbet  (v)
Pineapple  & rum upside down cake,  coconut sorbet  (v)

Selection of  cheese,  artisan crackers,  chutney,  grapes,  apple

D E S S E R T

A choice  of  roast  rump of  beef  or  lamb or  pork loin with
roast  potatoes,  broccoli  cheese,  seasonal  vegetables,  Yorkshire  pudding,  gravy (agf)

Pan fried Skrei  cod,  spinach,  new potatoes,  salsify,  pickled monks beard,  caviar sauce (gf)

King oyster  mushroom, spinach,  & ricotta Wellington,  roast  potatoes,  broccoli  cheese,
seasonal  vegetables  (v)

M A I N

T W O  C O U R S E S  £ 4 0
T H R E E  C O U R S E S  £ 4 8


