
FATHER’S DAY MENU
Starters

Chef’s Soup of the Season  //  £6
artisan bread

Scallops & Crispy Pork Belly  //  £12
pea gel, caramelised onion & tenderstem 
broccoli, pan jus

Classic Prawn Cocktail  //  £7
tomato, cucumber & leaf, marie rose 
sauce

Feta, Watermelon & Mint Salad  //  £7
herb oil

Trout and Horseradish Pate  //  £7
sourdough toast, pickled fennel, gherkin, 
cucumber ribbons, leaf, mustard oil

Baked Cauliflower Asian Wings  //  £7 
spring onion, chilli & rocket 

Main Courses

Desserts

Roasted Topside of Beef  //  £16
seasonal vegetables, thyme & garlic 
roasted potatoes, Yorkshire pudding, 
pan gravy

Pan Fried Chicken Supreme  //  £16
celeriac and potato terrine, charred baby 
leeks, braised carrots & wilted greens, 
chicken stock jus

Roasted Rump of Lamb  //  £18
pea & wild garlic risotto, wilted greens 

Crumbled Feta Baked Gnocchi  //  £15 
asparagus, courgette ribbons, spinach 
& cheese sauce, herb crumb

Paprika Spiced Cauliflower Steak  //  £15  
cauliflower purée, roasted red pepper 
& tomato salsa, toasted cashew nuts, 
wilted greens, smoky paprika ketchup

Sticky Toffee Sundae  //  £7
chunks of sticky toffee pudding, salted 
caramel sauce, vanilla ice cream, 
whipped cream

Lemon Meringue Ice Cream Sundae  // £7
meringue pieces, lemon curd, cream, 
vanilla ice cream 

Sticky Toffee Pudding  //  £6
butterscotch sauce, vanilla ice cream

Warm Chicken & Chorizo Salad  //  £17
crisp leaves, cherry tomatoes, cucumber, 
squash, new potatoes, balsamic dressing

Grilled Sea Bass  //  £17
roasted new potatoes, mustard & 
tarragon sauce, asparagus & peas, lemon 
oil

10oz Gammon Steak  //  £16
cherry vine tomatoes, flat cap mushroom, 
fat cut chips, onion rings

8oz Sirloin Steak  //  £25
cherry vine tomatoes, flat cap mushroom, 
fat cut chips, onion rings 

Fish & Chips  //  £15
chef’s secret recipe beer battered fish, fat 
chips, garden peas, tartare sauce, charred 
lemon

Raspberry & White Chocolate 
Crème Brûlée  //  £6
sugared shortbread 

Lotus Biscuit Chocolate Torte   //  £6
raspberry coulis 

Lemon Posset  //  £6
lemon curd, crushed meringue

If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your meal. Please 
be aware our kitchens contain allergens of all kinds so we therefore cannot guarantee that any one dish can 

be free of all traces of any allergen. We add a discretionary 10% service charge on all our food items. 100% of all 
gratuities go directly to our team members. Please let your server know if you wish to remove this element.


