
Starters 
 

Leek & Potato Soup with Parsnip Crisps 
 

Warm Goats Cheese & Red Onion Maramlade on a bed of Dressed 
Salad Leaves 

Chicken Liver Terrine & toasted Croutes with Balsamic Syrup 
 

Main Courses 
 

Seared Calves Liver on a bed of Savoy Cabbage with Creamy Mash & 
Red Wine & Onion gravy 

Honey & Soy Glazed Pork Belly, Black Pudding and Crispy Bacon and 
Sautéed Potatoes and Apple jus 

Beer Battered Fish & Homemade Chips with Mushy Peas & 
Homemade Tartare sauce 

Chicken, Leek and Mushroom Pie in Tarragon sauce 

Tomato & Mushroom Linguine with Garlic Bread 

Desserts 

 

Traditional Bread & Butter Pudding with custard 

Warm Chocolate Brownie & Ice Cream 

Mixed Berry Eton Mess 

Mature Cheddar, Stilton & Oat Cakes 
 

£16.50 per person  


