
           Nibbles ◊ Finger Food 
(Ideal to share) 

  
Parma Ham, Chorizo & Mozzarella Flatbread 

Roasted Peppers £5.00 
  

Pork & Apple Flatbread  
Barbeque Sauce £5.00 

  
Rocket, Parmesan & Garlic Flatbread 

Balsamic Reduction £4.50 
  

Baked Nachos, Cheese Sauce , Tomato &  
Chilli Salsa, Guacamole & Sour Cream £6.00 

   
Tomato, Basil & Red Onion Bruschetta,  

Rocket £4.50  
  

Mini Beef Burgers, Vintage Red Leicester,  
Tomato Relish £6.50 

 

First Course 
  
  

    Duck Leg Hash, Fried Egg, Poached Breast  
Beetroot & Apple£8.00 

  
Carrot, Chilli & Coriander Rosti, Crispy Aubergines,  

Courgette Relish, Tomato Dressing £6.50 
  

Pan Fried Cod Fillet, Peas & Cauliflower,  
Curry Essence £7.95 

     
Asparagus Soup, Poached Egg,  

Crispy Pancetta £6.50 
  

Smoked Haddock Fish Fingers, Leek Veloutéjhh,  
Milk Foam, English Mustard £7.00 

  
Pan Fried Scallops, Glazed Chicken Leg , Sweetcorn  

Croquettes, Chorizo Puree £11.00 
  

 
Second Course   

  
Fillet of Sea Bass, Lobster Cannelloni,  

Crushed Jersey Royals, Asparagus, Lemon Butter 
£19.00 

  
Poached & Roasted Chicken Breast,  

Wild Mushrooms, Tarragon, Baby Carrots,  
Potato & Bacon Crumble £15.00 

  
Fillet of Beef, Poached Asparagus, Beef & Ale Pie,  

Fondant Potato, Horseradish Mousse,  
Red Wine Sauce £24.00 

  
Pan Fried Salmon, Crispy Prawn Dumplings,  

Spiced Crab Cake, Pickled Vegetables,  
Teriyaki Sauce £17.00 

  
Slow Poached Pork Fillet, Pancetta, Puy Lentils,  

Baby Root Vegetables, Roast Potatoes &  
Red Wine Jus £15.50 

  
Rump of Lamb, Green Pea Arancini,  
Broad beans, Carrots, Baby Onions,  

Pea Shoot & Watercress Salad £20.00 
  

Goats Cheese & Red Onion Wellington,  
Wild Mushrooms, Honey Glazed Apples,  

Balsamic Syrup, Basil Crisps £12.50 
 
  

 Side Orders 
Hand Cut Chips £2.50   

Mixed Salad, House Dressing  £3.00 
Peas, Onions, Lettuce, Cream £3.50 

  
  

 Puddings  
  

Cheese & Biscuits, Chutney £7.50 
 

Raspberry Soufflé, Vanilla Sorbet, Caramelised 
Orange, Strawberry Mousse £7.50 

 
Dark Chocolate Pave, Caramel Mousse, Slow 

Poached Pears, Toffee Doughnuts £8.00 
 

Egg Custard Tart, Strawberry Textures (Milkshake, 
Jelly, Puree, Tuile)  Sweet Basil Sorbet £7.00 

 
Green Apple Textures, Basil Shortbread, 

Pannacotta, Candied Apple, Apple Spring Rolls, 
Puree, Sorbet £7.00 

 
Sharing Plate, Selection of Desserts to Share 

 £16.00 
 
 

All our dishes are freshly prepared on the premises 
From where possible, locally sourced premium 

ingredients  
 

 

 


