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STARTERS

CLASSIC PRAWN COCKTAIL POTTED PATE
Shredded |ettuce, cucumber & tomato, Chicken liver pété served with
served with brown bread & butter red onion & toasted L‘.aguette
® CREAMY GARLIC MUSHROOMS TERIYAKI PORK BELLY BITES
Pan fried mushrooms in a creamy gar|ic sauce, SticI(y g|azeo| porI( l)e”y bites
servecl on toastecJ cial)atta Witl’] parmesan ® GonT’s CHEESE & RED onlon TﬂHT
BBQ GLAZED WINGS Mini tartlet filled with caramelised red onion & topped
Chicken wings marinated in BBQ sauce with warmed goats cheese, served with a salad

MAIN COURSE
 FATHER'S DAY CARVERY 4

Traditional homemade roasts, all served with stuﬁing, Yorkshire & chipolata sausage.

(@) cHoose vour mears (@) @ cHoose YouR siDes (@) cHoose vour cravy
O Gammon . Creamy Mas|1 ° Braised Red O Creamed LEEI(S O Thl(l( Homemacle Bee{
O Beef . Roast Potatoes Cabbage o Steamed Carrots . I‘ .
+ Turkey + Roasted Root Veg - Cauliflower Cheese « Medley of Green Veg * Rich Homemade Vegetarian
BIG DADDY BURGER

135_&EH§II2‘G‘EL£6I)'] Prime beef I:)urger, crispy |:>acon, @ THAI GREEN CURRY

Served with chunky chips, grilled crispy onions, double cheese & a sticky Thai green curry of fresh vegetables cooked

BB topped with onion ri g g M . e
. oo it creamy @ sauce, opped withionion rings in aromatic coconut milk with green chilli &

o o e HALF CHICKEN WITH MUSHROOM SAUCE  lemongrass, served with jasmine rice
Girilled half chicken, creamy mushroom sauce, @ CHICKEN CAESAR SALAD
PAN FRIED SALMON mash potatoes & summer vegetab|e me&|ey Romaine lettuce, crispy bacon,
Salmon fillet, new potatoes, summer TRADITIONAL BEEF SHIN SHEPHERD’S PIE boiled eqgg, anchovies, croutons,
vegetaue mec“ey & white wine sauce Slow-braised beef shin in a rich red wine gravy, caesar dressing & parmesan cheese

creamy maslﬁed potato ano| baked unti| go|cJen

DESSERTS

DOUBLE CHOCOLATE BROWNIE SUMMER BERRIES ETON MESS
Homemade chocolate brownie, Crunch meringue pieces & summer berries with
served with vanilla ice cream fruit coulis, chanti“y cream & |ce cream
BANOFFEE PIE @ @ KEY LIME PIE
Homemade banoffee pie with rich toffee sauce, Zesty l(ey lime pie with a si|l<y [ime lr'i”ing,
fresh bananas and |ight|y w|’1ippec| cream. finished with a sprinHing of lime zest.
STICRY TOFFEE PUDDING TRIO OF ICE CREAM
Date sponge soaked in rich toffee Choose three scoops from our
sauce, served with custard selection of ice creams & sorberts
X @ VEGETARIAN @ VEGETARIAN ON REQUEST @ VEGAN @ GLUTEN FREE

Our a”ergen guide identifies the a”ergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain an a"ergem Whilst we take all reasonable

W
7{‘ precautions, our kitchens handle a”ergens, so we cannot guarantee a”ergen-{ree dishes. Vegan dishes follow vegan recipes but may not be safe for those with milk or egg a”ergies




