
Easter Sunday

Desserts
Profiteroles, Pistachio Ice Cream & Warm Chocolate Sauce (V)

Chocolate Brownie, Mini Egg Ice Cream (V,GFA)

Hot Cross Bun Bread & Butter Pudding with Custard (V)

Apple Crumble with Custard (V)

Lemon Posset with Homemade Shortbread (V,GFA)

Followed by Tea, Coffee & Mint Crisp

£40 per person
Sunday 31st March 2024

Main Courses
Roast Beef with Yorkshire Pudding (GFA)

Slow Braised Lamb Shank in Minted Gravy with Mash Potato

 Salmon Supreme, Boiled New Potato with Dill & Crayfish Cream (GF)

Ratatouille Strudel

Homemade Nut Roast (V)

All served with seasonal vegetables

Starters
Pork & Chicken Liver Terrine, Toasted Brioche & Red Onion Marmalade (GFA)

Crab & Smoked Salmon Salad with Avocado, Fennel & Apple (GF)

Cream of Tomato Soup with Buttered Croutons (    ,GF)

Assiette of Cold Meats (GFA)

Garlic Mushroom served on a Crusty Roll (V, GFA)

Please inform our team if you have any dietary requirements, Full allergen information is available on request. 
(GFA) - Gluten Free Available    (GF) - Gluten Free    (V) - Vegetarian          - Vegan 

A non-refundable £10pp deposit is required on booking

This is the only menu available on Easter Sunday 


