
FATHERS DAY LUNCH | 15 JUNE 2025

THE MAINS - £18.50

TO FINISH - £7.50

TO START - £7.50

FRENCH ONION SOUP
Grilled cheese croute

TORCHED GOATS CHEESE (V)
Beetroot textures, walnut crumb, horseradish creme fraiche & sorrel

WHIPPED CHICKEN LIVER PARFAIT MILLE-FEUILLE
Red onion marmalade, port gel & rocket

CLASSIC PRAWN COCKTAIL
Marie rose sauce, confit tomato & baby gem

If you have an allergy, intolerance or dietary requirement, please speak to a team member who will be able to provide you with information regarding the ingredients in our food.
Although we take extra precautions when advised of an allergen or intolerance, we cannot guarantee that our menu items are 100% free from allergens due to the risk of cross

contamination in the preparation process. Poultry and fish dishes may contain bones

ROAST SIRLOIN OF BIRCHEAD BEEF
Yorkshire pudding & red wine jus

ROASTED PORK LOIN
Crackling, apple jam, Yorkshire pudding & red wine jus

SALMON WELLINGTON
Hollandaise, roasted dill Jersey royal & buttered asparagus

ROASTED BUTTERNUT SQUASH & LENTIL PITHIVIER (V)
Dauphinoise potato, squash puree & tender stem broccoli

All served with roasted potatoes & seasonal vegetables

ZESTY LEMON POSSET
Shortbread biscuit

STICKY TOFFEE PUDDING
Salted caramel sauce, Madagascan vanilla ice-cream

BAILEYS CREME BRULEE
Amoretti biscuits

RICH CHOCOLATE BROWNIE
White chocolate sauce, chocolate soil & raspberry ice-cream


