
T O  S T A R T

T O  F O L L O W

T O  F I N I S H

Glazed onion and toasted  b loomer  

on Sunday

MUSHROOM ARANCINI (V)
Garl ic  a io l i  and cr i spy onion

COD AND SALMON FISHCAKE
Pickled cabbage and tartare sauce

ROAST BEEF

Sir lo in  o f  Welsh  Beef  with  Yorkshire  Pudding

ROASTED PORK LOIN
Apple  sauce  and Stuf f ing  

PANFRIED SEABASS
White  Wine Sauce  

NUT ROAST (V)
Vegetar ian gravy

All  mains  served with roast  potatoes ,  honey roast  carrots ,  swede & caul i f lower  cheese

2  C O U R S E S  £  3 3 . 5 0  /  3  C O U R S E S  £  3 9
Please  inform us  o f  any food a l l erg ies  /  We use  vegetable  o i l

produced from genet ica l ly  modi f i ed  soya /  A di scret ionary 10% wi l l
be  automatica l ly  added to  your  b i l l

HAM HOCK TERRINE  

SOUP (V)
Served with  crusty  bread

Desserts  served from the  buf fe t .  P lease  ask  a  member  o f  the  team for  todays  opt ions


