Starters

Grilled Avocado with British Crab Salsa & Chorizo GF
Vegetable Gyoza Served with Blue Badger Bibimbap V, VG

Panko Coated Calamari Served with Tartare Sauce
Creamy Garlic Mushroom Bruschetta V, VG, GF

Mains

Rare Aberdeen Angus Beef
Slow Cooked Cider Pork Shoulder
Chicken Supreme
Roasted Aubergines Stuffed with Chilli Cous Cous

All Served with Seasonal Veg, Mash & Roast
Potatoes, Gravy and Yorkie Pudding

Steak & Guinness Pie Served with Mash & Seasonal Vegetables

Pan Fried Tuna Steak Served with Potato Dauphinose & Seasonal
Vegetables GF

Cous Cous Salad with Tomatoes, Greens, Cucumbers,
Roasted Chickpeas drizzled with a Garlic & Herb Dressing V, VG

10 oz Ribeye Served with Tomatoes, Onion Rings, Mushrooms & Fries
£3 extra

Vegan Lasagne Served with Garlic Bread & Salad

Desserts

Traditional Knickerbocker Glory
Dark Chocolate Brownie with Vanilla Ice Cream
Cheese Plate with British Cheeses, Crackers & Chutney
Homemade Cheesecake Served with Pouring Cream
Chocolate Fondant GF, VG

2 Courses 24
3 Courses 32
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