GFATHERS (DAY

Two courses 40.00 / Three courses 45.00
Children 11 and under 20.00 / 25.00
(This menu will be the only menu available on Father’s Day)
TO BEGIN
Bayonne ham Prawn cocktail
celeriac remoulade Marie Rose sauce
Spiced pumpkin soup Avocado vinaigrette
with baguette & butter avocado, salad, house vinaigrette
THE MAIN SHOW
Roast Scotch beef Vegan nut roast
with garlic & rosemary root vegetables, roast potatoes, vegan gravy
Roast leg of lamb All above roast dishes served with root vegetables, seasonal
with oregano & garlic greens, roast potatoes, Yorkshire pudding and gravy
Roast belly of pork Sea bass supreme
with crackling fillet of sea bass with prawns, seasonal vegetables,
Roast corn-fed chicken breast lemon & herb cream sauce
with olive oil & thyme
A SWEET FINISH
Warm chocolate fondant Vanilla cheesecake
with vanilla ice cream with fruit compote
Ice cream Sorbet
vanilla or cookies & cream lemon or mango

All our food is prepared in a kitchen where nuts, gluten and other allergens are present, and our menu descriptions do not include all
ingredients. If you have a food allergy or intolerance, please let us know before ordering. A 14.5% compulsory service charge will be
added to your bill, with thanks.




