
LUNCH MENU

Pheasant, Chestnut & Cranberry Terrine
Butternut Squash & Cumin Soup
Whipped Goats Cheese, Pickled Cauliflower Salad
Seared Salmon, Warm Lentils & Watercress

Roast Partridge, Spiced Pear, Roasting Juices
Bream, Bouillabaise Sauce, Roast Fennel, Black Olive Tapenade
Short Crust Celeriac, Tunsworth & Apple Pie, Watercress Sauce
Haddock, Pancetta, Jerusalem Artichokes and Sauce
Venison Stew, Winter Vegetables

Baked Chocolate Mousse, Clementine Sorbet
Pecan & Honey Tart, Vanilla Cream
Sticky Date Pudding, Caramel Sauce
Cheese

Coffee

(Main courses are served with their own fresh vegetables or potatoes
                                                                     – please ask for details)

Two course  £17.95
Three course £19.95


