
FATHER ’S DAY MENU ·  3 COURSES £35.00

STARTERS

MAINS

DESSERTS

Belgian Chocolate & Orange Cheesecake
vanilla ice cream

Salted Caramel Tart 
tablet ice cream, vanilla whipped cream

Apple & Raspberry Crumble
vanilla ice cream

Summer Berry Eton Mess
crushed meringue, fresh strawberries, strawberry 
coulis, chantilly cream, crisp wafer

Sticky Toffee Pudding
butterscotch sauce, vanilla ice cream

Duo of Cheddar & Brie
biscuits, grapes, chutney

Chicken & Rice Soup
crusty roll

Prawn & Crayfish Cocktail
marie rose sauce, lemon wedge,  
toasted brioche, smoked paprika

Breaded Brie Wedges 
cranberry preserve

Creamy Cajun Chicken Nachos
mozzarella cheese, jalapenos 

Duo of Honeydew & Watermelon 
mango sorbet, passionfruit coulis,  
coconut shavings

Haggis & Black Pudding Tower
peppercorn sauce, crispy leeks

Roast Sirloin of Beef
Yorkshire pudding, red wine gravy, creamed  
and roast potatoes, seasonal vegetables

Breast of Chicken topped with Bacon &
Barbeque Sauce
smoked cheddar glaze, fries, homemade coleslaw

Blackened Fillet of Salmon 
cajun spices, coconut and mango curry cream, 
prawn crackers

Pork Fillet & Black Pudding Wrapped In Parma Ham
plum and apple chutney, red wine jus, roasted new 
potatoes, creamed potatoes, seasonal vegetables

Vegetable Fajita Penne Pasta  
shredded peppers and onions, spiced tomato sauce, 
sour cream, mature cheddar glaze, garlic bread

Fillet of Beef Diane
brandy, mustard and mushroom sauce, 
steamed basmati rice, garlic bread

Should you have concerns about a food allergy or intolerance, please speak to our staff before you order your food or drink 
 

 — VEGETARIAN   — VEGAN


