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Autumn Group Booking Menu
For groups of seven guests or more

2 Courses £36 / 3 Courses £42

Starters

(V) Chef’s Seasonal Soup of the Day served with croutons and a herb oil. (w)
Whipped duck & orange Parfait served with brioche toast, mixed leaf salad and a plum chutney. (w, e, mi, su)
(Vegan) Sliced Galia Melon served with a raspberry compote, and drizzled with a fig syrup.

Classic prawn cocktail, Marie rose sauce, iceberg lettuce, lemon wedge. (mi, su, cr, f, w)

Main Courses

Slow braised feather blade of beef served with pomme puree and a rich beef & red wine jus. (mi, su)
Chicken Supreme pan roasted served with fondant potato and a wild mushroom sauce. (mi, su)
Pan Fried Salmon with citrus samphire, baby new potatoes and a white wine lobster bisque. (mi, f, mo, cr)

Fluffy Polenta & Mushroom cake, served in a creamy mushroom sauce with parmesan shavings. (w, mi)

Desserts

(V) Orange flavoured bread & butter pudding made with Cointreau-soaked raisins and served with anglaise sauce. (mi,w,e,su)
(V) Selected local cheeses with grapes, biscuits and seasonal chutney. (mi, w, su)
Dark Chocolate Mousse served with a chocolate soil and meringue shards. (mi, w, )

(V) Blackberry Cheesecake, served with seasonal fresh berries and a sweet raspberry gel. (mi, e, w)

Some of our menu items contain nuts and other allergens, and some may also contain small fruit stones and fine
bones. There is a small risk that tiny traces of these may be in any other dish or food served here. Please ask one of
our team members for more information. A discretionary 10% service charge will be added to all bills.



