
Set Menu
M I N I M U M  2 0  P E O P L E

Spiced Apple & Cinnamon Crumble with 'pour your own' hot custard 473kcal NGCI  

Raspberry Sorbet a refreshing, zesty finish to your meal 226kcal NGCI 

Biscoff Cheesecake rich & delicious, with Biscoff topping & sauce, vegan vanilla ice cream
727kcal vegan

Chocolate Brownie served warm with chocolate sauce & vanilla ice cream 753kcal  NGCI 

2 courses £26.95   3 courses £33.95 

Baked Fillet of Salmon mustard & caper sauce,
roasted new potatoes & green beans 831kcal 

Our Famous BBQ Ribs ½ rack tender baby back
ribs, tangy BBQ sauce with skin-on fries & coleslaw
1106kcal NGCI  

Root Vegetable Wellington
filled with butternut squash & mushrooms, in
golden puff pastry topped with poppy seeds &
vegan feta. Served with roasted potatoes, parsnips
& gravy 1027kcal vegan VEGGIE option available

Confit Duck, Peppercorn Sauce potato
dauphinoise & fresh vegetables 835kcal NGCI

Classic Prawn Cocktail Marie Rose sauce, iceberg lettuce, buttered granary 306kcal 

Loaded Potato Skins with red onion & cheese, sour cream dip 553kcal 

Crispy Courgette Fritters with mint yoghurt dip & pomegranate seeds 238kcal 

Duck Gyozas delicious crispy dumplings, tangy soy sauce, spring onions & chillies 216kcal 

Starters

Mains

Desserts

A discretionary 10% service charge will be added to your bill, 100% of which goes to our hard working staff. Full allergen
information is available on request. Our food is prepared in kitchens where all allergens may be present. Due to fryers & cookers
being used for more than one product, there is a small possible contamination risk even if the ingredient is not present in the
dish. If you have a food allergy please let us know before ordering. Where we offer items that are NGCI (Non Gluten Containing
Ingredients) we cannot guarantee that they are entirely 'gluten-free'. Not available with a Diner's card. Adults need around 2000k
a day. NGCI = non-gluten containing ingredients | vegan = vegan/vegan option available | V = vegetarian
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