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Starters
Baked Camembert, toasted rye bread, home cooked fruit chutney v | gf avail

Crispy prawn gyoza, sweet chilli sauce

Ham hock terrine, mustard mayonnaise, drunken winter berry, granary toast gf avail

Smoked trout, poached kumquat, celeriac remoulade, toasted bread gf 

Crispy tofu, black beans, rice crisps tostadas, spicy salsa ve gf

Mains
 Pan roasted corn fed chicken supreme, sauté potato, winter vegetables, red wine jus gf

Steak and ale pie, creamy mash, winter vegetables, pan gravy

Pan roasted cod loin, crushed potato, winter vegetables, smoked pepper coulis gf

Four cheese ravioli, truffle butter, parmesan v

 Crispy tofu, oriental vegetables, red curry broth, rice noodles, toasted sesame seeds ve gf

10oz aged rib-eye steak, portabello mushroom, vine tomato, triple cooked chips gf avail 

Choice of sauce:  peppercorn gf  |  blue cheese gf  |  béarnaise gf

Desserts
Warm pistachio butter cake, brandy custard, vanilla ice cream ve

Warm chocolate fondant, vanilla bean ice cream ve gf

 Bakewell tart, clotted cream ice cream v

Classic tiramisu slice, coffee ice cream v

v : vegetarian    ve : vegan    gf : gluten free    gf avail : available on request

Please advise your server if you suffer from any allergies or if you’d like to see our full allergens list

DP-50-01.25

Two course meal: £28  |  Three course meal: £35 
Rib-eye steak supplement £5


