
Roast Leg Of Lamb (GF)
Roast Beef (GF)
Roast Pork Loin, Homemade Stuffing & Crackling (GF)
Roast Chicken Breast, Homemade Stuffing (GF)
Vegetable Tian Roast Dinner With Vegetarian Gravy (V/VE/GF/DF)

All The Above Served With Mash Potato, Seasonal Vegetables, Roast Potatoes, 
Yorkshire Pudding & Stock Gravy

Homemade Steak & Ale Pie In A Shortcrust Pastry, Beef Dripping Chips & Garden Peas*
Pan Fried Fillets of Seabass, Parmentier Potatoes, Wilted Spinach, Pea Purée, Crispy Kale,
Vine Cherry Tomatoes (GF/DF)
Halibut Bouillabaisse, Baby Vegetables, Toasted Wild Garlic Ciabatta (GF)
16oz Ribeye, Grill Garnish, Beef Dripping Chips, Onion Rings, Peppercorn & Diane Sauce,
House salad (GF/DF)

£17.95
£16.95
£16.95
£17.95
£15.95

£19.00
£24.00

£26.00

£70.00

M A I N S

Homemade Soup of the Day, Toasted Sourdough (GF/DF/V)
Tempura King Prawns, Sriracha Sauce, Kimchi Salad (GF/DF)
Twice Baked Cheddar Cheese & Chive Soufflé, Rocket Salad (V/VE)
Pan Fried Wood Pigeon Breast, Puy Lentil Broth, Sakura Cress Salad, Parsnip Crisps (GF/DF)
Black Pudding & Haggis Bon Bon’s, Bistro Salad, Peppercorn Sauce, Crispy Prosciutto Ham
The County Bread Board - Local Artisan Bread, Butter, Hummus & Balsamic Glaze (V)
Add Sun Dried Tomatoes or Olives - £1.75

£6.00
£10.00
£8.50
£9.50
£8.00
£5.00

S T A R T E R S

Chunky Chips £3.00 | Beef Dripping Chips £4.00 | Garden Peas £2.00 | Mushy Peas £2.00
Creamed Mash Potatoes £3.00 | Onion Rings £3.00 | Seasonal Vegetables £3.50 | Stuffing £1.50  
Cauliflower Cheese £3.50

E X T R A  S I D E S

Mothers Day
A - L A - C A R T E

Menu subject to change
Please inform your server of any food allergies you have when placing your order, as not all ingredients can be listed

Prices inclusive of VAT at 20%
V - Suitable for Vegetarian     VE - Vegan Alternative    GF - Gluten Free Alternative    DF - Dairy Free Alternative

10oz Sirloin
8oz Fillet
10oz Gammon & Fried Egg

£29.00
£33.50
£18.50

All Served with Beef Dripping Chips, Tomato, Lambs Lettuce, Mushroom, Onion Rings
S T E A K S



Menu subject to change
Please inform your server of any food allergies you have when placing your order, as not all ingredients can be listed

Prices inclusive of VAT at 20%
V - Suitable for Vegetarian     VE - Vegan Alternative    GF - Gluten Free Alternative    DF - Dairy Free Alternative

Create your own with a choice of:
Chocolate | Vanilla | Strawberry | Chocolate Orange

Raspberry Sorbet | Salted caramel | Liquorice & Blackcurrant | Red Cherry
Bubblegum & Chocolate Candy Bean

Ice cream toppers £2.80 per 20ml serving
Shot of espresso | Tia Maria (coffee liqueur) | Disaronno | Baileys Irish Cream

Muscat De Beaumes De Venise - 100ml 
Bortrytis Semillion - Berton vineyard, Australia - 100ml
Elysium black muscat - Quady winery, California - 100ml 
Boschendal Vin d’Or - Late Harvest, South Africa - 100ml
P O R T
Bulas Ruby Port - 50ml - £3.60

H A N D M A D E  A R T I S A N  I C E  C R E A M
Served with Rossini wafers £3.00 per scoop

H O T  D R I N K S

D E S S E R T S  
Vanilla Crème Brûlée, Blackcurrant Shortbread, Berry Compote (GF/V)
Raspberry & Chocolate Fondant, Chocolate Dipped Honeycomb, Raspberry Grit, Clotted
Cream Ice Cream (V) 
White Chocolate & Biscoff Blondie, Cinnamon Cream (V)
Honey Cake, Lemon Curd, Raspberry Coulis (V)
Sticky Toffee Pudding, Sticky Toffee Sauce, Madagascan Vanilla Ice Cream (V)
Cherry Tart, Chantilly Cream, Salted Almond Brittle V/GF £8.50

£8.50

£9.00
£8.50
£8.50
£8.50
£8.50

Espresso £2.65 | Double Espresso £3.50 | Cappuccino £3.70 | Latte £3.60
Americano £3.40 | Flat White £3.60 | Hot Chocolate topped with whipped cream £4.20
Decaffeinated coffee £3.60 | Pot of tea £3.60 | Pot of Decaffeinated tea £3.60

D E S S E R T  W I N E S  -  A L L  £ 6 . 5 0 Order with a dessert & save £1.00 per glass 


