To Start
Chefs soup of the day, served with mini loaf £6
Crab on toast with lemon aioli & pea shoots £8
Red pepper & spinach tart with Gloucester cheese served with mixed leaves (V) £6
Pan fried Wild mushrooms on toast with squash & blue cheese £8
Pigs in blankets in honey & mustard with Hp sauce £7
Black pudding sausage roll with mixed leaves & brown sauce £6

To Follow
Glazed ham, clarence court eggs, chunky chips garlic aioli £14
Corn fed chicken breast, polenta, Brussel sprouts, candid hazelnuts £16
Classic beer battered fish of the day; chunky chips & mushy peas £15
Chefs homemade vegetarian pie of the, served with mash, seasonal vegetables & gravy (V) £13
Christmas beef burger with sausage patty cranberries, pigs in blankets,
blue cheese, caramelised onion & chunky chips £14
Chefs homemade pie of the day, served with mash, seasonal vegetables & gravy £13.50
Meatless Farm© Burger in a beetroot brioche bun served with vegan cheese, dill pickle, tomato chutney
& chunky chips (VE) £13
Pan seared salmon fillet with white bean, Tenderstem broccoli chorizo stew £16
Duck breast with chargrilled pineapple chicory & herb new potatoes £16
Orecchiette pasta with tender stem broccoli with cherry tomatoes (V) £12
Rib eye steak, chunky chips with grilled vine tomatoes, portobello mushroom
& tossed wild rocket £18
Add a sauce: Bearnaise £2 - Creamy Peppercorn £2 - Garlic butter £2

Sides
Seasonal vegetables £4 - Side salad £4 - Chips £4
Cheesy chips £4.50 - Garlic bread £3.50 - Garlic bread with cheese £4

Puddings
Plum & Apple crumble £6
Sticky toffee pudding served with ice cream £6
Winter berry & mascarpone tart £6
Warm chocolate brownie, chocolate sauce & ice cream £6.50
Crème brulee with shortbread biscuit £5.50
Ice cream - choose from our selection £5
British cheese board with biscuits and quince jelly £9

