£32.00 per adult | £16.00 per child

STARTERS

Homemade Spiced Parsnip and Bramley Apple Soup served
with Warm Bread Roll (bF, v VE & GF on request)

Beetroot Cured Salmon Gravlax served with Lemon Honey Dressing (GF)
Wild Boar Pate served with Toasted Brioche Homemade Chutney

Beetroot Carpaccio served on Rocket Leaf Bed
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MAINS

Roasted Topside of Beef

Roasted Spring Lamb Rosemary Scented
Rock Salt and Thyme Roasted Chicken Supreme

All served with Yorkshire Pudding, Roast Potatoes and Mixed Vegetables, Cauliflower Cheese (GF & DF onrequest)
Baked Salmon Fillet served with Rice Noodles and Greens with Coconut Chilli Sauce (DF & GF on request)

Root Vegetable Hot Pot (vvE,DFGF)

DESSERTS

Creme Egg Cheesecake (v)
Vegan Apple Pie served with Blackcurrant Sorbet (v,vE,bF)
Mini Egg Brownie with Rich Chocolate Sauce served with Vanilla Ice Cream (v)

Sorbets or Ice Cream Sundae (V,VE,DF & GF all on request)

This menu will only be available on 14th February. Booking is essential.

GF = Gluten Free DF = Dairy Free V =Vegetarian Ve =Vegan Dishes labelled with GF and DF can be requested when ordering.

Please ask the Food and Beverage Team for allergen information in order to make your own menu choice. Please note some products on the menu contain allergens and not all ingredients
are listed. This product information may change due to suppliers therefore please make sure you ask for allergen information or inform us of your allergies/dietary requirements every time you
make a purchase. This information covers the 14 major allergens. If you are having difficulty viewing this please ask a member of our team. Equipment
in a restaurant/kitchen area is shared and cross ination may occur, some prod may not be suitable for those with allergies. Allergens are only declared if they are intentionally
added to a product. Our suppliers and chef's take great care to remove any bones from our boneless items however there could be a small chance of finding one.
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