
MAINS
8oz Sirloin steak, 

triple cooked chips, roasted mushroom and 
tomato with a garlic and herb butter

Slow braised shoulder of lamb, 
herb mash, sauteed greens and pancetta with 

minted jus (GF)
Pan seared cod fillet, 

tender stem broccoli, sweet potato fondant, 
egg and carrot velouté (GF)
Grilled vegetable galette, 

roasted figs, goat's cheese and pesto cream (V)

FRIDAY 13TH & SATURDAY 14TH FEBRUARY 

STARTERS
Roast tomato and basil soup, 

cheddar puff pastry (GF*, V, VE*)
Beetroot carpaccio, 

crispy goats’ cheese, roasted walnuts (V, N)
Pressed ham and chicken terrine, 

bread & butter pickles with toasted sourdough (GF*, N)

DESSERTS
Chocolate fondant, 

with pistachio ice cream (GF, N, V)
Gooseberry posset, 

with honey and ginger shortbread (GF*V)
White Chocolate and Raspberry cheesecake, 

crushed meringue and raspberry sorbet (N)

TWO COURSES - £37.00
THREE COURSES - £42.00

Celebrate the Love of Food with our delicious set menu.
Reserve your a table with reception or the restaurant

INTERMEDIATE
Lemon Sorbet (VE, GF)


