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Homemade Soup of the Day

with a Warm Bread Roll

Ham Hock Terrine

with Homemade Onion Chutney & Air Dried Toast

Duck Spring Rolls

with a Sticky Plum Sauce and Cucumber Ribbons

Breaded Squid Rings

with a Basil & Burnt Lemon Mayonnaise

Heritage Tomato & Mozzarella Bruschetta

finished with a Balsamic Glaze

carvery
Selection of 3 Meats

Roast Rib of Beef | Roast Norfolk Turkey | Honey Glazed Gammon

Vegan | Vegetarian Option

desserts

Served with

Yorkshire Pudding | Pigs in Blankets | Sage & Onion Stuffing

Selection of 3 Seasonal Vegetables | Cauliflower Cheese |

Rosemary, Thyme & Garlic Roast Potatoes and Gravy

Orchard Fruit Crumble with Vanilla Ice Cream

Sticky Toffee Pudding with Vanilla Ice Cream 

Warm Chocolate Brownie with Ice Cream

1 Course - £ 18.00

2 Course - £ 21.00

3 Course - £ 24.00


