A
AT THE i | PER ADULT

IVIERA PER CHILD

(Under 12s)

STARTERS
SWEET POTATO & BUTTERNUT SQUASH SOUP| VE,V,DF,GF

DUCK & ORANGE PATE | GF ONREQUEST
Crispy Mixed Salad Leaf’s, Toasted Ciabatta Bread & Red Onion Chutney

ATLANTIC PRAWN COCKTAIL| DF, GF

Dressed Gem Lettuce & Thousand Island Dressing

BREADED BRIE WEDGES | V
House Salad & Cranberry Sauce

MAIN COURSE
ROAST LEG OF LAMB| GF, DF
Rosemary & Mint Infused Gravy served with Roast Potatoes

PAN-FRIED CHICKEN SUPREME| GF
Wild Mushroom & Cream Sauce served with Potato Gratin

GRILLED FILLET OF SALMON| GF
with Spinach, Caper & Butter Sauce served with Crushed New Potatoes

RISOTTO WITH ASPARAGUS & WILD MUSHROOMS| V,GF
Herb Oil & Parmesan Cheese

DESSERT

PROFITEROLES| V
Whipped Cream, Chocolate Sauce & Fresh Strawberries

LEMON MERINGUE PIE| V
Crushed Meringue & Raspberry Dust

STICKY TOFFEE PUDDING| V
Toffee Sauce & Vanilla Ice Cream

FRESH FRUIT SALAD]| VE, V, DF, GF
Lemon Sorbet

Please be advised that we cannot guarantee that our food does not contain traces of Nuts or Shellfish. Whilst we do our best to
remove all bones from produce some may remain. If you require information regarding the presence of allergens in any of our
foods, please ask a member of staff who will be happy to provide this information.

VE= Vegan, V= Vegetarian, GF= Gluten Free, DF = Dairy Free



