
Happy
Mother's Day 

Soup of  the Day  –  £11
 Served with warm ciabatta  bread.

Luxury Duck Pâté  –  £12
 Served with red onion chutney and toasted ciabatta .

Scottish Smoked Salmon  –  £12
 Served with mixed sa lad,  granary toast ,  capers ,  and a  c las s ic  vinaigret te  dress ing.

Baked Camembert  –  £12
 Oven-baked and served with cranberry sauce and warm ciabatta .

S T A R T E R S

Great British Roast Beef – £22
 Served with horseradish sauce. (gf*)

Great British Roast Rump of Lamb – £22
 Served with mint sauce. (gf*)
Roast Norfolk Turkey  – £20

 With stuffing and cranberry sauce. (gf*)
Butternut Squash Wellington – £20

 Served with seasonal vegetables and vegetarian gravy. (v)
All roasts are served with crispy roast potatoes, glazed seasonal vegetables, cabbage, Yorkshire pudding,

and rich gravy.
Wagyu Steak Beef Burger – £20

 Premium Wagyu steak beef served in a toasted brioche bun with crisp lettuce, ripe tomato and gherkin,
accompanied by golden straw fries. (gf*)

Asian Baked Seabass Fillet  – £22
 Delicately baked seabass fil let with Asian-inspired flavours, served alongside creamy sweet potato

mash, fresh pak choi and sugar snap peas. (gf)
10oz Ribeye Steak – £33

 A perfectly grilled 10oz ribeye steak, served with grilled tomato, fresh salad garnish and classic chips.
Add peppercorn sauce for £3. (gf)
Traditional Fish & Chips – £20

 Crispy beer-battered fish served with garden peas and homemade tartare sauce – a timeless British
favourite.

Chicken Caesar Salad – £20
 Crisp cos lettuce with free-range chicken, anchovies, crunchy croutons and shaved Parmesan, tossed in

a rich Caesar dressing.
Lentil Salad  – £19

 A wholesome blend of mixed lentils with goat’s cheese, roasted sweet potato, red onions and cherry
tomatoes, finished with a light vinaigrette. (v)

M A I N  C O U R S E

Happy
Mother's Day 

Vanilla Crème Brûlée  (GF) — £10
 A silky, rich vanilla custard with a perfectly caramelised sugar crust — crack through to

reveal the creamy indulgence beneath.
Chocolate Brownie with Ice Cream (GF) — £10

 Warm, fudge-filled chocolate brownie served with a scoop of velvety ice cream — pure
comfort on a plate.

Profiteroles with Chocolate Sauce — £10
 Light, airy choux buns filled with cream and drizzled in decadent chocolate sauce — a

classic treat with a luxurious twist.
Cheesecake with Ice Cream (GF) — £10

 Creamy, dreamy cheesecake finished with a scoop of ice cream — smooth, sweet, and
simply irresistible.

D E S S E R T

V = Vegetarian VG = Vegan GF = Gluten Free

If you have any allergies or dietary requirements, please speak to a member of our team before ordering.


