
 

 

 

 

 

 

 

 

Easter Bank Holiday Weekend Menu 2024 

(Available on Sunday, 31st March and Monday, 1st April) 
 

Ciabatta Bread & Olives £6.50 

Seasonal Soup of the Day, with ciabatta bread(V) £7 

Antipasto All`Italiana a selection of Italian salami, Parma ham, grilled vegetables, crostini £13.50 

Chicken Liver Parfait with red onion jam, toasted granary bread £12.50 

Deep Fried Calamari with mixed salad &home-made sweet chilli sauce (GF) £10.50 

Thai Style Tiger Prawns with sweet chilli, lemon grass & garlic butter, poppadums (GF) £14.50 

Beetroot and Goats Cheese Risotto, with pine nuts and rocket leaves (GF)(V) £9.50 

Tre Colore Salad with tomatoes, Buffalo Mozzarella, avocado and basil oil dressing (V) (GF) £10.50  

Moules Mariniere, garlic cream and white wine with toasted sour dough bread £10.50 

Wild Mushrooms and Pancetta Tartlette, with rocket and parmesan shaving (V) £11.50 

 
 

 

 

 

Roast Beef, Yorkshire pudding, roast potatoes, seasonal vegetables £24.00 

Braised Shoulder of Lamb, Yorkshire pudding, roast potatoes, seasonal vegetables £23.00 

Roast Turkey Breast, chipolatas & bacon, sage stuffing, roast potatoes, seasonal vegetables £21.00 

Slow Roasted Pork Belly, Yorkshire pudding, roast potatoes, seasonal vegetables   £21.00 

Roasted Half Boneless Chicken, Yorkshire pudding, roast potatoes, seasonal vegetables £21.00 

Butternut Squash, Mushroom & Spinach Wellington, roast potatoes, seasonal vegetables, 

 vegetable gravy (V) (VG)£18.00 

Honey-Mustard Glazed Salmon Fillet with spinach, creamy mash, apple, celery and radish salad (GF) £24.50  

Oven Baked Skate Wing, with sauteed Romano potatoes, green beans, caper butter sauce (GF) £27.50 

Grilled chicken Caesar salad, gem lettuce, anchovies, croutons, Parmesan £18.50 

Asparagus and Pea Risotto, with rocket leaves, parmesan and parsley oil (GF) £16.50 

Penne Arrabiatta, with herb crostini and parmesan crisp (V) £16.50 

Vegetable Lasagne, aubergine, courgette, carrots, red peppers, tomatoes, vegan bechamel sauce, served 

with garlic ciabatta, mixed leaf salad (VG) (DF) (V) £16.50 

 

 

 

 

Sides  

 Cauliflower Cheese £5 – Truffle Cauliflower Cheese £7.50 - Steamed Green Veg £5 - Sweet Potato Fries 

£5.50 - House Chips £5.50– Fries £4.50 – Truffle & Parmesan Fries £7.50 - Tomato, Rocket and Onion Salad £4.50 
 

 

(V) Vegetarian (GF) Gluten Free (GFA) Gluten Free Alternative available 

A 12.5% discretionary service charge will be added to your bill | All prices are inclusive of VAT at standard rate 



 

 

 

Desserts 
 

Sticky Toffee Pudding with butterscotch sauce £9.00 

Lemon Crème Brûlèe with fresh fruits £9.00 

Chocolate Slice with fresh raspberries and hazelnuts £9.00 

Apple Tart Tatin with vanilla ice cream £9.00 

New York Vanilla Cheesecake with raspberry coulis (GF) £9.00 

Affogato vanilla ice cream, crushed Amaretti biscuits drizzled with espresso coffee £9.50 

Selection of Fine English Cheeses (suitable for 2) £17.00 

with fig & apple chutney, celery and Miller’s Damsels biscuits  

Ice Cream or Sorbet Selection £7.00 

(Vanilla, Strawberry, Chocolate, Mint Chocolate, Toffee, Rum & Raisin) (Mango, Raspberry, Lemon) 

 

Dairy free ice cream available upon request 

 

 
 

 

 

 

Kids Menu 
 

 

Roast Rib of Beef with Yorkshire pudding, roast potatoes & seasonal vegetables £12.50 

Roast Turkey with Yorkshire pudding, roast potatoes & seasonal vegetables £12.50 

Penne Pasta tossed with Napoli sauce (DF) £7.50 

Chicken Goujons with fries and garden peas (GF)(DF) £9.50 

Sausage & Mash with onion gravy (DF) £9.50 

 

 
 

 

 

 

      Chocolate Brownie Sundae, vanilla ice cream £7.00 

      Warm Waffle, chocolate ice cream £7.00 

      Ice Cream & Sorbet Selection £6.50 
 
 

 

 

 

 

 

 

(V) Vegetarian (GF) Gluten Free (GFA) Gluten Free Alternative available 

A 12.5% discretionary service charge will be added to your bill | All prices are inclusive of VAT at standard rate 


