STARTERS Pea and mint soup +/ £4.25

Ham hock terrine with tomato chutney £5.25
Roasted beetroot, rosary goats cheese & rocket salad with toasted pine nuts +/ £4.25
Spicy lentil soup +/ £4.25
Smoked salmon fish cakes with potato & watercress salad £4.75
Warm salad of duck with spring onion, cucumber & plum sauce £4.95
Prawn cocktail, gem lettuce & marie rose sauce £5.25
MAINS Braised lamb shank, mashed potato & rosemary sauce £11.95
Penne pasta with oyster mushrooms, tomatoes & tarragon +/ £4.25 £8.95
Butternut squash risotto with marjoram +/ £4.25 £9.25
Beef stew with stout & stilton dumplings £9.95
Grilled tuna supreme, ratatouille & garlic potatoes £10.95
Pan fried trout fillets, creamed leeks & new potatoes £10.25
Pork belly, cider sauce & herb roasted potatoes £10.25
Vegetable hot pot with chick peas +/ £8.95
Pheasant breast with savoy cabbage, polenta and a redcurrant sauce £11.95
Broccoli, wendslydale & walnut flan +/ £8.95
Pan fried calves liver, bacon & mashed potatoes £10.95
SIDES French fries £2.30
Mashed potatoes £2.20
Garlic mushrooms £2.35
Sautéed spinach £2.35
Tomato & onion salad £2.20
Roasted root vegetables £2.20
Garlic toasted ciabatta £2.20
Green beans £2.35
Roasted rosemary potatoes £2.25

LARDER

+/ Suitable for vegetarians

If we can, we will... if you would like to eat something that is not on the menu, just ask. Dinner inclusive guests can eat starters, mains & desserts
inclusive, side orders, hot beverage, wine & Liquor will be charged supplementary. All weights stated are uncooked. All prices include VAT at the
current rate. For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask a member of
staff 27/11/09



DESSERTS Warm treacle tart £4.25

Hot chocolate fondant £4.45
Créme brilée with rhubarb compote £4.45
Sherry trifle £4.25
Plum crumble £4.45
Poached pears with vanilla ice cream £4.95
Rice pudding with strawberry jam £4.25
Gypsy tart £4.25
English cheeses — Oxford blue, Cotswolds brie & cheddar £4.95
DESSERT WINES Late Harvest Riesling 12sml £3.85  375ml £15.75
Late Harvest Muscat 375ml £15.75
TEA & COFFEE Espresso Solo £3.20 Doppio £3.35
Americano Primo £3.35 Medio £3.65
Latte Primo £3.55 Medio £4.25
Cappucino Primo £3.55 Medio £4.25
Twinnings Teas & Infusions £3.20
PORT Sandermans Ruby £3.85
soml
Graham'’s Late Bottled Vintage £4.75
COGNACS Delour Napoleon £4.00
35ml
Janneau Armagnac VSOP £6.50
Martell VSOP £6.50
LIQUEURS Baileys £5.00
soml
Grand Marnier £4.75
Disaronno Amaretto £4.25
Tia Maria £4.25
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