2 COURSES FOR £22.95 | 3 COURSES FOR £27.95

v. N Starters | 1

e Smoked Salmon & Prawn Cocktail

Served with bloody Mary sauce, gem lettuce, tomato, lemon, granary roll and butter ¢
’ (GFO)(DFO)

Ham Hock Terrine
Served with cornichons, red onion chutney and toasted ciabatta (GFO)(DF)

® Baked Camembert
With rosemary & garlic, and served with warm ciabatta sticks (GFO)

& v 4 Roasted Butternut Squash Arancini
v ? Served with tomato & garlic coulis and rocket leaves (V)(VE)(GF)(DF)

"~ Mains
L 2 Pan Roasted Salmon Fillet

Served with crushed potatoes, sauteed & buttered kale & leeks and parsley & lemon
sauce (GF)(DFO)

80z Sirloin Steak

oy Served with chunky chips, roasted beef tomato, grilled field mushroom, garden peas
and peppercorn sauce +£5 Supplement (GF)(DFO)

Pan Roasted Corn Fed Chicken Supreme

. Served with fondant potato, roasted garlic tenderstem broccoli and mushroom cream
4 SauCe (GF)(DF O)

Smoky BBQ Pulled Jackfruit ®
Served with chunky chips, a corn cobette, coleslaw and mixed leaf salad (V)(VE)(GF)(DF)

Swannington Beef, Chorizo & Melted Brie Burger '

With gem lettuce, sliced tomato, pickles, zingy tomato & lime salsa, and served with
sweet potato fries and slaw (GFO)(DFO)

®
Apple & Almond Sponge
Served with vanilla custard (V)(GF) o
Sticky Toftee & Date Pudding .

Served with toffee sauce & vanilla ice cream (V)

Lemon Posset
Served with chocolate & honeycomb crumb, citrus shortbread and berry compote
(V)(VE)(GF)(DF)
Chocolate Brownie
Served with raspberry compote, hazelnut crumb and raspberry ripple ice cream (V)(GF)




