
 

 

 

 

 

Thursday 9th November 2023 

Evening Menu 

 

Menu written by—Cullen Findley, Macy Glen, Lara Hitchen & Courtney Hewitt  

 

Roasted pumpkin & squash soup, toasted seeds, maple syrup  

Stuffed mushroom, spinach & feta, pesto, toasted pinenuts  

Cajun cod goujons & chilli roasted sweet potato taco, lime slaw  

 

 

Braised short rib cottage pie, roasted winter vegetables, beef jus 

Stuffed squash, barley, mushrooms & spinach, blue cheese & chive sauce 

Stuffed Hunters chicken, smoked bacon, BBQ sauce, triple cooked chips 

Steamed whiting, tender stem broccoli, hollandaise  

 

White chocolate & blackcurrant cheesecake, honeycomb  

Bread pudding cinnamon rolls, caramelised apple, calvados custard 

Black forest sponge, cherry sauce, chocolate ice cream 

 

 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) 


