
Carrot & coriander soup, served wi th bloomer bread
(V) (Gf on request )

Ham hock terr ine wi th homemade Piccal i l l i ,  toasted bloomer & mixed leaves
(Gf on request )

Hand pressed crab cake made with local ly sourced crab, coriander & spring onion, served
with a sweet chi l l i  mayonnaise dip & mixed leaves

Sautéed mushrooms in a creamy gar l ic & herb sauce, served wi th toasted ciabat ta
(V) (Gf on request )

Beef Br isket
Pork Bel ly

Chicken Supreme
Mushroom Pi thiv ier

Shoulder of lamb (£4 supplement)
Served wi th chef's homemade yorkshire pudding, cr ispy roast  potatoes, 

seasonal vegetables & gravy
(V & Gf on request )

Mini egg cheesecake, served wi th chocolate soi l  & chant i l ly cream

Rhubarb & ginger compote, topped with brown sugar oat crumble, 
served wi th custard or vani l la Ice cream 

A del ic ious blend of L imoncel lo soaked sponge, zesty cream with a whi te
 chocolate crumb & candied lemon

Chef's t radi t ional s t icky tof fee pudding, served wi th vani l la Ice cream

EASTER SUNDAY MENU

2 Courses £27.95pp 3 Courses £29.95pp 

Chef's Homemade Soup 

Ham Hock Terrine 

Chilli & Coriander Crab Cake 

Sautéed Mushrooms 

STARTERS

THE MAIN EVENT 

DESSERTS 

Easter Cheesecake

Farmhouse Crumble 

White Chocolate & Lemon Trifle

Chef's Sticky Toffee Pudding 


