
THE CLASSIC 
MENU



* Dietary requirements can be catered for upon request. 
**Prices are subject to increase. 

Choose one starter, one main & one dessert 

TO START 

Homemade Leek & Potato Soup

Ardennes Pate, House Chutney & Crostini

Roast Plum Tomato, Confit Garlic & Basil Soup (VG) 

Tomato & Avocado Bruschetta with Faux Feta, Herb Dressing (VG)

Scotch Smoked Salmon & Lemon 

MAIN COURSE 

Classic Steak Pie with Buttered Mash & Minted Mushy Peas

Award Winning Sausages, Buttered Mash with  Caramelised Onion & Red Wine Gravy

Roast Chicken Breast, Buttered Mash, Sage & Onion Stuffing with Roast Gravy

Wild Mushroom Risotto

Spiced Roasted Cauliflower, Bombay Potatoes & Raisin Chutney with Herb Dressing (VG)

Sweet Potato, Spinach & Faux Feta Spanakopita (VG) 

DESSERTS 

Select one dessert from the following;

 
Warm Treacle Tart with Clotted Cream Ice Cream

Irish Cream Filled Profiteroles & Toffee Sauce

Lemon Posset with Mini Meringues, Freeze Dried Raspberries & Sorbet 

£39.50 + VAT


