
EasterEaster
FRENCH ONION SOUP
Served with croutons

*Dairy| Gluten | Sulphites

KING PRAWNS À LA PROVENÇALE
Pan-seared king prawns in garlic & white wine butter sauce,

cherry tomatoes, fresh herbs and charred sourdough

*Dairy| Gluten | Sulphites | Shellfish

Velvety baked Camembert, scented with garlic and rosemary,

finished with a light drizzle of honey served with red onion

chutney and freshly baked baguette

*Gluten | Dairy | Sulphites

BAKED CAMEMBERT

DUCK LIVER PÂTÉ
Silky duck liver pâté served with spiced apple & date chutney

and lightly toasted brioche 

*Gluten | Dairy | Sulphites

ROAST SIRLOIN
Served with Yorkshire pudding, seasonal vegetables, duck fat

potatoes and a rich red wine jus

*Gluten | Dairy | Sulphites | Vegan available

ROAST CHICKEN
Served with Yorkshire pudding, seasonal vegetables, duck fat

potatoes and a rich red wine jus

*Gluten | Dairy | Sulphites

SUPREME OF SALMON
Herb-crusted salmon supreme with roasted new potatoes, buttered leeks,

peas & crisp bacon accompanied by a silky hollandaise sauce

*Dairy | Sulphites | Fish | Eggs

RUBY BEET & GOAT’S CHEESE TORTELLINI (V)
Beetroot and goat’s cheese-filled tortellini served in a delicate

champagne cream with toasted pine nuts and herb oil

*Gluten | Dairy | Eggs | Nuts

VANILLA CRÈME BRÛLÉE
Silky custard with a caramelised sugar crust, served with buttery shortbread biscuits 

*Dairy | Eggs | Gluten 

PROFITEROLES
Crème pâtissière-filled profiteroles with warm chocolate served with vanilla ice cream 

*Gluten | Dairy | Eggs | Sulphites

APPLE & PLUM CRUMBLE
Warm apple and plum crumble with tender fruit and a buttery,

crisp topping served with smooth vanilla crème anglaise

*Gluten | Dairy | Eggs | Sulphites

ETON MESS
A light dessert of whipped cream, crushed meringue, and fresh berries.

Sweet, creamy and refreshing

*Dairy | Sulphites

ROAST LEG OF LAMB
Served with Yorkshire pudding, seasonal vegetables, duck fat

potatoes and a rich red wine jus

*Gluten | Dairy | Sulphites


