2 COURSES £24.95 I 3 COURSES £28.95

Gc~—  STARTERS _—0O

CRAYFISH TAILS YORKSHIRE PUDDING
potato salad, crispy pancetta (GF) caramelised red onion gravy (VO, GFO)
CAMEMBERT CROQUETTE CHICKEN LIVER PATE
port, cranberry jam, baby herb salad (V) red onion marmalade, plum, date melba toast
SOUP OF THE DAY

artisan bread, butter (VE, GFO)

G o~—_ MAINS 09

SAGE & BUTTER ROAST TURKEY
stuffing, Yorkshire pudding (GFO)
ROAST SIRLOIN OF BEEF
pullcd brisket, Yorkshire pudding (GFO)
ROAST LOIN OF PORK
stuffing, Yorkshire pudding (GFO)

All above roasts are served with seasonal

vegetables, roast & mash potatoes

ROASTED CUP OF BUTTERNUT
SQUASH
spinach, pea Risotto (VEO)

MARKET FRESH FISH OF THE DAY

please ask for today’s selection

G~  SIDES —50

Cauliflower Cheese £5
Mash Potatoes £3
Roast Potatoes £3

Yorkshire Pudding £1
Stuffing Balls £2

Key: GF - Gluten free, GFO - Gluten free option, V - vegetarian, VE - Vegan, VEO - Vegan option

All dishes are freshly prepared on site. For details of specilic allergens please speak Lo a member of staff. We will make reasonable changes to dishes to
accommodate allergen requirements. Please be aware that we can not guarantee against cross contamination of allergens during the preparation of your meals.




(G S CLASSIC DESSERTS —=0

TRIPLE CHOCOLATE BROWNIE

pisrachio ice cream (V)

STICKY TOFFEE PUDDING

clotted cream ice cream (V)

BAKED VANILLA CHEESECAKE
Chantilly cream, berry compote (V)

KEY LIME PIE

coconut ice cream

ICE CREAM SELECTION
please ask for today's selection (VEO, GFO)

(GA~_ TRIOOFCHEESE 50

£5 SUPPLEMENT

Mrs Kirkhams Lancashire
Baron Bigod
Harrogate Blue
Brittania Cheddar
Kidderton Ash Goats Cheese

(O G~  DESSERT WINE & PORT —"2O

MONBAZILLAC 2018/19, DOMAINE DE L'ANCIENNE
CURE
half bottle £32.00 I 75ml £7.50

COCKBURN'S FINE RUBY

soml £4.00 I 100ml £8.00

GRAHAM'S LBV

soml £4.50 I 10oml £9.00

NOVAL 10 YEAR TAWNY

soml £5.50 [ 100ml £11.00

Key: GF - Gluten free, GFO - Gluten free option, V - vegetarian, VE - Vegan, VEO - Vegan option
All dishes are freshly prepared on site. For details of specific allergens please speak to a member of staff. We will make reasonable changes to dishes to
accommodate allergen requirements. Please be aware thal we can nolt guarantee against cross contamination of allergens during the preparation of your meals.




