
 
 

 
Dietary requirements can be catered for. 

All our food is prepared in a kitchen where nuts, gluten and other allergens are present and  

our menu descriptions do not include all ingredients. If more information about allergens is required, please ask a 

member of the team.  

 

 
Menu Enhancements 

 
 

Soup Course 
£4 per person 

 
Chicken and sweetcorn 

Cauliflower cheese 

Cream of chestnut mushroom (v) 

Butternut squash (v) 

Roast pepper (v) 

Spicy parsnip (v) 

 

Sorbet Course 
£4 per person 

 
Champagne and strawberry (v) 

Pimm’s and lemonade (v) 

Orange and rosemary (v) 

Raspberry and basil (v) 

Lemon (v) 

Passionfruit (v) 

 

 

Main Course 

Sides bowls to share for the table for 8 people £15 
 

Triple-cooked chips with Parmesan 

Sauteed sugar snaps and leeks 

Cauliflower, broccoli and bacon cheese 

 
 

Cheese Course 
£7.50 per person 

 
Selection of three farmhouse cheeses (Brie, Cheddar & Stilton), biscuits, grapes (v) 

 
 
 


