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2 COURSE - £16.95 | 3 COURSE - £19.95
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Bruschetta vg Potato Skins Caprese Salad Smoked Duck
Grilled garlic vg/vga v Parfait
focaccia with Crispy potato Torn mozzarella, Chicken liver &
sun-dried SGIEN'S,, =@ TN heritage smoked duck
tomatoes, plum napoli sauce, tomatoes, basil DAl ALk
tomatoes, red roasted garlic pesto & balsamic caramelised red

onions, rocket,
olive oil &
balsamic dressing

125203

Prawn Arrabbiata
Linguine pasta,
spicy fried tiger
prawns, red chilli,
tomato sauce,
parmesan

Carbonara
Linguine pasta,
pancetta, black

pepper, parmesan &
cream

Chicken & Chorizo
Rigatoni pasta,
tomato cream sauce,
chicken, chorizo,
spinach & basil

Gnocchi Primavera
Vg
Potato gnocchi,
spinach, peas,
broad beans, basil
pesto, vegan feta
cheese

Cheesecake
v
Please ask for available
.flavours. Served with cream
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aioli vinegar

1 Felfow

onion chutney,
L OQTCETias, CHLESD
breads
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Roast Beef Topside
Served pink, unless
requested otherwise

Thick Cut Gammon

Roast Chicken
Breast & Thigh

Nut Roast
Vg

All served with
creamy mash, roast
potatoes, carrot
swede mash,
seasonal
vegetables, a
homemade yorkshire
pudding and
lashings of our
rich red wine gravy

(7 Firish

Warm Chocolate Brownie
Y

Served with your choice

of cream or ice cream

v - vegetarian
vg - vegan
vga - vegan option available

Margherita vg
Tomato base,
mozzarella, basil

Piccante
Tomato base,
pepperoni, fresh
redchixllg:,
mozzarella

Bolognese
Bolognese & tomato
base, mozzarella,

crispy onions

Kiev
Tomato base,
chicken, mushrooms,
garlic & mozzarella

Three Scoops of Ice Cream

v
Vanilla, Strawberry or
Chocolate
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