
V - vegetarian | VG - vegan | VG* - can be adapted to contain vegan ingredients | NGI - non gluten containing ingredients |
NGI* - can be adapted to contain NGI ingredients | NDI* - can be adapted to contain non dairy ingredients

Please note: We follow good hygiene practices in our kitchens but due to the presence of allergenic ingredients in some products, there is a small possibility that
trace allergens may be found in any item. We advise you to speak to a member of staff if you have any food allergies or intolerances. Ingredients containing

allergens which are deep fried in our kitchens will use the same fryers as ingredients which do not containallergens. There may be a risk of cross-contamination.

Spiced pumpkin soup
toasted pumpkin seeds, dusting of nutmeg

Smokey duck mousse
caramelised figs, mixed herb salad, maple & balsamic glaze

Wild mushroom & truffle arancini
rocket & sugared pear salad, garlic aioli

(V*,  VG*, NGI*)

(NGI*)

(V, NGI*)

Pan seared salmon fillet
glazed apple jam, parsnip purée, roasted root vegetables, spiced cider reduction

Beef & red wine pie
buttered mashed potatoes, seasonal greens, rosemary gravy

Stuffed butternut squash
herbed quinoa, cranberries & toasted walnuts,

thyme roasted new potatoes, sage infused tomato sauce

(NGI)

(VG, NGI)

Chocolate truffle cake
vanilla whipped cream, toasted hazelnuts, blackberry compote

Sticky toffee pudding
rich toffee sauce, clotted cream

Spiced apple crumble tart
spiced apple compote topped with buttery crumble,

vanilla custard and blackberry compote

(VG, NGI)

(V, NGI*)

(V)


