
• M E N U  •
Easter

Please let your server know of any allergies or intolerances you have before you order. Allergen information by dish is contained in our allergen menu which is 
available upon request. Our kitchens operate with standards and procedures to address the risks of cross contamination; however, they are very fast environments 

so we cannot guarantee the total absence of allergens when preparing dishes. If you need any more information please ask one of our team members.

Please let your server know of any allergies or intolerances you have before you order. Allergen information by dish is contained in our allergen menu which is 
available upon request. Our kitchens operate with standards and procedures to address the risks of cross contamination; however, they are very fast environments 

so we cannot guarantee the total absence of allergens when preparing dishes. If you need any more information please ask one of our team members.

Easter Roasts
Lamb Shank +£3

Slow cooked lamb shank in a 
rich homemade gravy, with colcannon 

mash & seasonal vegetables

Sirloin Steak 8oz +£4
Topped with homemade crispy onions, 

seasoned butter, served with grilled 
mushroom, tomato & thick cut chips

Lamb Burger 
Lamb patty with rocket, mixed 
salad and tzatziki served in a 

brioche bun with fries and coleslaw.
Swap your patty to:

Grilled chicken breast or beef patty

Seabass in a White 
Wine Sauce

Seabass fillet served with a white 
wine sauce with crushed new 
potatoes and spring vegetables
Vegetable Moussaka

Layers of  potato and vegetables in a 
Mediterranean sauce topped with 
cheese and served with garlic bread
Prawn & Avocado Salad

Atlantic prawns, in a Marie rose sauce, 
iceberg lettuce, avocado and cherry tomatoes 

served with a crispy white baguette

• Creamy Mash
• Roast Potatoes
• Roasted Root Veg
• Braised Red Cabbage

• Cauliflower Cheese
• Creamed Leeks
• Steamed Carrots
• Medley of  Green Veg

Roast Sides

Gravies
• Thick Homemade Beef  Gravy

•     Rich Homemade Vegetarian Gravy

• Slow Roasted Beef
• Roasted Gammon

• Free Range British Turkey
•     Butternut Squash Wellington

1-Choose your meats or     Wellington.
2-Choose your sides.
3-Choose your gravy.

Traditional homemade roasts, all served with 
stuffing, Yorkshire & chipolata sausage.

Homemade Mini 
Chocolate Eggs Brownie

Warm chocolate brownie, with mini shelled 
chocolate eggs, topped with chocolate sauce and 

served with ice cream
Kinder Bueno Bunny Cheesecake

Mascarpone layered with kinder bueno 
pieces and fudge sauce on a buttery biscuit 

base served with vanilla ice cream

Cheese Board +£2
Selection of  premium cheeses served with crackers, 

grapes, house chutney, sliced apple & honey. 
Why not add a glass of port 50ml? £4.65

Eggs-Travaganza 
Ice Cream Sundae

Vanilla and chocolate ice cream layered with 
Cadbury’s crème egg, brownie pieces and lashings 

of  chocolate and fudge sauce

Homemade Toffee 
Apple Crumble

Homemade with British apples, drizzled in toffee 
sauce & topped with a crunchy golden crumble, 
served with ice cream, vanilla custard or cream

Hot Cross Bun Pudding 
Homemade hot cross bun bread & butter 

pudding, served with creamy custard

Lamb Kebabs
Homemade lamb minced kebabs

in a chilli tomato sauce
Classic Prawn Cocktail 

Prawns in a Marie rose sauce served on a bed of  
iceberg lettuce, served with wholemeal bread

MARCH 31ST

2 courses £26.95  |  3 courses £30.95

Starters
Homemade Golden Scotch Egg+£2

Crispy fried free range egg wrapped in 
sausage meat and covered in breadcrumbs

  Tomato & Basil Soup
Homemade chefs soup served 
with salt and pepper croutons

Chicken Liver Parfait
Served with an onion 

chutney and crispy bread
Crispy Chicken Wings

Peri peri chicken wings served 
with a blue cheese sauce


