
For the table 

Ground bakery baguette Netherand Farm butter (v)

Dressed olives marinated tomatoes (vg/gf)

Starter  

Leek & potato soup chive oil, sourdough (v)

Fried chicken bourbon glaze, pickles

Prawn cocktail classic Marie Rose (gf)

Chicken liver pate toasted brioche, walnut ketchup 

Main

(All served with parsnips, carrots & winter greens)

Roast chicken cheddar mustard sauce, pomme purée, pig in blanket

Market fish boulangere potatoes, preserved tomato

Celeriac & wild mushroom filo truffled creamed leeks (v)

Beef fillet potato hash, pepper sauce, rocket, tomato & Parmesan (gf)

(Beef fillet option - £10 supplement)

Dessert

Sticky toffee pudding custard cream ice cream (v)

Chocolate cremeux hazelnut biscuit (v/gf)

Mulled wine pear baked custard, shortbread (v)

Two course £35
Three course £45

We cannot guarantee any of our dishes are allergy free.  
Please inform a member of the team if you have any requirements. 

Not all ingredients are listed with dishes.
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