
 

 
C-Celery; G-Cereals containing Gluten; Cr-Crustaceans; E-Eggs; F-Fish; L-Lupin; M-Milk; MO-Molluscs; MU-Mustard; N-Nuts; P-

Peanuts; SS-Sesame Seeds; S-Soya; SU-Sulphates All our food is prepared in a kitchen where cross contamination may occur  

 Dinner Menus 2024 

Inclusive Package Available Tue,Thur,Sat 

 

To start… 

Market soup, Artisan bread, salted butter (G/M/C)  

Toasted focaccia, chorizo, red pepper & bean ragu (G/M) 

Three cheese tart, balsamic glaze & chive frisse salad (G/E/M/) 

Chicken liver parfait, onion chutney & toasted focaccia (G/E/M/SD/MU) 

 

…for mains… 

Sea bass Caesar salad, anchovies, Caesar dressing & parmesan, Croutons (F/G/E/M/S) 

Homemade brisket burger, garlic mayo, cheddar cheese, streaky bacon, fries (G/E/M) 

Penne all Puttanesca (Ve) Tomato, Olives, Capers, Basil, Garlic, Olive Oil (G) 

Grilled chicken breast, Skinny Fries, Roast Tomato and Herb Salad (N/A) 

 

…Sides…. 

Skinny fries £5  

Side Salad £5(SD) 

Beer battered onion rings £5 (G/E/M) 

 

…and dessert 

Eton mess Pavlova, macerated fruit (M/E) 

Sticky toffee cheesecake glass (G/E/M/S)  

Chocolate brownie, crushed honey & raspberry compote, Chantilly cream (G/M/E/N/S) 

Chefs Cheese Board, Grapes, Celery, Chutney and Crackers - £7 Sup (M/G/C/N/) 

 

 

 

Any Allergies please inform a member of the staff when pre-ordering 

 


