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BROCCOLI & STILTON SOUP

Artisan bread

OAK SMOKED SALMON

Pickled vegetables, preserved lemon dressing

GOAT'S CHEESE & TOMATO BRUSCHETTA

Olives & basil V

PULLED PORK WELLINGTON

Apple & walnut salad
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TRADITIONAL R(]AS]LEEEF RUMP

Yorkshire pudding

ROAST LEG OF LAMB

Rosemary suet dumpling

ALL ROASTS ARE SERVED WITH ROAST POTATOES & GRAVY

ROAST CHICKEN SUPREME

Champ potatoes, sautéed leeks, spring greens, truffle & chive cream

PAN SEARED SEABASS

Confit potatoes, purple sprouting, leaf spinach, mango & lime salsa

WILD MUSHROOM & ARTICHOKE CRUMBLE

Parmesan crumb, parsley veloute V

ALL MAINS ARE SERVED WITH SEASONAL VEGETABLES & CAULIFLOWER CHEESE

EXOTIC FRUIT ETON MESS

Chantilly cream & passion fruit coulis

ROCKY ROAD BROWNIE

Chocolate sauce & vanilla ice cream

BREAD & BUTTER PUDDING

Creéme anglaise & apricot compote

THE DEWDROP CHEESE SELECTION

Celery, grapes, chutney & biscuits

SELECTION OF HOMEMADE ICE CREAMS & SORBETS

2 COURSES £21.95 / 3 COURSES £26.95
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GARLIC CIABATTA BREAD, MELTED CHEESE / SOUP OF THE DAY . St°m.e °§1°“" nend itle"'s
ontain allergens includin,
MINI FISH, CHIPS & PEAS / MINI ROAST DINNER (BEEF OR LAMB) gl{“ten: nuts, milk, eggs,'g
ish, shellfish, so a,
MIXED ICE CREAM // CHOCOLATE BROWNIE & ICE CREAM celery, mustard, sulphyites,

sesame & lupin.

2 COURSES £8 / 3 COURSES £12 Please ask a member of stqfe

for more information.




