Starters

Crispy Whitebait
Lightly fried and served with tartar sauce and a
lemon wedge.

Prawn Cocktail
In a Marie Rose sauce with brown bread & butter.

Creamy Garlic Mushrooms
Sautéed creamy mushrooms on toasted bread with
parmesan shavings.

Mains

Slow Roasted Lamb Shank
Served with buttery mash, spring vegetables &
minted gravy.

Chicken & Mushroom Schnitzel
Breaded chicken escalope served with a
creamy garlic mushroom sauce, skinny fries &
seasonal vegetables.

The California Burger

Prime beef burger with guacamole, halloumi &
crispy fried onions with lettuce & tomato, served
with pub chips & slaw.

Steak and Ale Pie

Homemade golden pastry, served with chips or
buttery mash, spring greens and a rich gravy.

Desserts

Hot Cross Bun Bread & Butter Pudding
Custard soaked hot cross buns, baked golden,
served with warm custard.

IMini Egg Brownie
Crushed mini egg homemade brownie with
\ihocolate fudge sauce and vanilla icecream.
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2 Courses £26.95 pp | 3 Courses £31.95 pp
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Easter Egg-stravaganza Sundae \
1 Crushed creme egg Sundae smotherd in chocolate fudge sauce with vanilla and|chog ce
‘,n » cream, topped with cream and brownie pieces..

Farmhouse Pate
Smooth parfait, served with a red onion chutney
& toasted bread.

Honey Parsnip Soup
Homemade soup served with croutons.

Satay Chicken Skewer
Grilled tender chicken pieces served with cucumber
salad and yoghurt dip.

Gold Standard Carvery
A choice of perfectly cooked roasts from our carvery

21-Day Aged Beef Stuffed Pork Belly
Free Range Turkey Slow Cooked Lamb
British Gammon

Ask for our Vegetarian Option

All served with homemade Yorkies, stuffing
balls, sausages, roast potatoes, honey
parsnips & more vegetables than you can
shake a fork at.

We also have a choice of gravies & sauces.

Seafood Linguini
The season’s finest fresh seafood in a tomato, chilli
and white sauce sauce served with garlic bread.

Toffee Apple Crumble
Homemade buttery crumble served with w. ".
custard, topped with toffee sauce. ..‘.\-\

White Chocolate & Raspberry Cheesecake f
Homemade cheesecake, served with vanilla i 1ce ‘.,, [ ..{
cream and rapsberry coulis.
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ALLERGENS. It is important to inform your server of any allergies or intolerances you have before ordering. Our kltchens haved s {‘
& procedures in place to address the risks of cross-contamination, but we cannot guarantee the total absence of allergens due to the :,:g ‘
fast-paced environment.



	Toffee Apple Crumble
	Homemade buttery crumble served with warm custard, topped with toffee sauce.

