
 

 

 

 

 

Thursday 16th November 2023 

Evening Menu 

 

 

Smoked ham hock croquette, piccalilli, watercress 

Sweetcorn, coconut & harissa soup (V / GF) 

Wild mushroom & spinach filo tartlet, soft poached egg (V) 

 

 

Roasted squash, chestnut & sage tagliatelle, parmesan crisp (V) 

Marinated hake en papillotte, lime, coriander & sesame (DF/GF) 

Duo of pheasant, pie and breast, smoked bacon, root vegetables  

Pan roasted chicken breast, wild mushroom cream sauce, sauteed greens (GF) 

 

 

Lemon tart, raspberry compote (V) 

Trio of chocolate, brownie, mousse & ice cream (V) 

Toffee apple crumble, hazelnut & oat crumb, vanilla custard (V) 

 

 Tea & Coffee  

 

3 Courses— £16.50 

 

Please advise your server of any allergies or intolerances on arrival. Thank you.   

(GF—Gluten Free / GF av—Gluten Free available with items substituted / V—Vegetarian) 


