
Swedish Pork & 
Venison Meat 

Balls French Fries.  

 

Cranberry 
Sauce. 

 

Dijon mustard sauce . 

Braised red cabbage. 

Chive mash.

With Beetroot & 
mixed Grain salad. 

 

Dauphinoise 

potatoes. 

Creamed Leeks. Pea 
& Potato Cake. 

Chicken, Shellfish & 
Chorizo. 

with roas

ted artichokes, 
courgettes & 

peppers.  

Basil Dressing.  

Sour dough bread & 

butter.

Topped with melting 

Cheese toast.

Of watermelon & Chorizo. 

 

 

Red Cabbage. Pea 
& Potato cake. 

With creamy Leeks 
topped with melting 

Cheddar Cheese. 

With Parmesan 

shavings. 

 
Tian of Crab & 

Prawn 
 

With Avocado & 
Tomato dressing. 

 Leeks and garden 

Pea
With Creamed Leeks & 
pea and potato cake. 

Classic Lasagne with 
a vegetarian twist! 

Packed with red 
lentils, carrots, 
shallots & garlic.  

s. 

Creamed Leeks. Pea 
& Potato 

Cak

House salad. 
 

 
 

House Salad. 
e.  

 

Creamed Leeks. 
Spinach & potato 

cake. 
With root 

vegetables. Chive 
Mash. 

 

Dauphinoise 

Served with Rice. 

  
potatoes. 

 

Classic Lasagne with 
a vegetarian twist!  

Packed with red 
lentils, carrots, 

shallots & garlic 
 
 

Served with Salad. 

Pressed  terrine of 
Venison & Guinea 

Fowl, seasoned with 
garlic & Sage 

wrapped in sweet 
cured bacon. 

Chutney & Melba 
toast. 

 Gazpacho 
mayonnaise. Salad 

garnish 

Pressed  terrine of 
Venison & Guinea 

Fowl, seasoned with 
garlic & Sage 

wrapped in sweet 
cured bacon. 

Chutney & Melba 
toast. 

. 

Topped with crunchy 

croutons.   

. 

Dauphinoise Potatoes. 
Braised red cabbage

 

Grilled wit

h wild mu
served with creamed 
Leeks. Pea & Potato 

cake. 
shroom sauce.  

Parmentier  potatoes. 

Roasted red peppers, 
courgettes & 

artichokes. 

Served with Rice. 

 
 

Chive mash. 

Beetroot sautéed with 
shallots and herbs. 

Wrapped in Filo pastry 
with goats cheese. 
Provençale tomato 

Sauce 

& Parma Ham. 

Fruit chutney &  

Melba toast. 
 

Slow braised beef  
with root vegetables & 

shallots. 
Dauphinoise Potatoes. 

 

Beetroot sautéed 
wrapped in Filo pastry 

with goats cheese.  
Provençale tomato 

Sauce. & Salad 

 

Grilled with Peppercorn 
sauce.  

Sauté potatoes & Peas. 

Sour dough bread. 

With mint salad 

Peppercorn Sauce, 
Salad & Fries. 

 

Grilled with 
Peppercorn sauce.  

& Parmentier 
potatoes. 

Fillets steamed with 
fresh herbs & 

lemon. Ratatouille   
& buttered rice. 

 

Bacon & Portobello 
mushroom sauce. 

Parmentier  potatoes. 

& Chive Mash 

 

topped with Feta 

Cheese. 

Rosemary gravy, 
Dauphinoise 

potatoes, fine Beans. 

Classic Lasagne with a 
vegetarian twist! Packed 
with red lentils, carrots, 

shallots & garlic.  

 

. 

 
Provençale 

Courgette, Red 
Onion & Gruyere 

Gratin 
House Salad. 

 

. 

  
 
 

 

 

Two course Lunch Menu 

£12.95 

Tuesday – Friday Served 11.30am - 2.30pm 

 

FRIDAY TWO COURSE DINNER EVERY WEEK 

BETWEEN  5pm-6.30pm 

 
£12.95 

 

w 

. 

 

 

(Maximum of 12 guests per party) 

 


