
A L L E R G E N S

Soup of the day  
served with homemade bread roll  (Vegan/GF on request)

Deep fried whitebait
served with a garlic and lemon mayonnaise

Tempura vegetables
served with a sweet chilli dip  (Vegan)

Garlic mushroom bruschetta
served with a garlic cream sauce (GF on request)

STARTERS

Chicken ballotin
topped with bacon crisps, filled with a mushroom duxelles 
and served with buttered greens and champ mash (GF)

Chef’s cassoulet
served with buttered new potatoes and seasonal greens (GF)

Beetroot and goats cheese risotto
topped with beetroot crisps (GF) (Vegan on request)

Pan-fried hake
served with a butterbean stew and crispy kale (GF)

MAINS

DESSERTS

Cheeseboard
A selection of local cheeses served with biscuits, red onion 
chutney, fresh grapes, apples and celery

Salted caramel and biscoff cheesecake
served with Chantilly cream

Hot chocolate brownie
served with vanilla ice cream (GF)

Apple and sultana sponge
served with vanilla custard (GF)

Trio of sorbets
Ask a member of staff for today’s flavours


