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Homemade Tomato & Basil Soup with a Warm Bread Roll

Clasgic Brawn Cocktail with Marie Rose Sauce served with Brown Bread & Butter
Button Mughroomg in a Cheddar & Garlic Sauce served on a Toasted Ciabatta with Pea Shoote and Balsamic Glaze
Chicken Liver Pate gerved with Red Onion Chutney & Toagted Bread
Salmon & Dill Fishcakes served with a Tangy Lime Mayo Dip & Salad Garnigh

Criepy Sweet Chilli Beef

IHOOOOOOOHSE

Roast Topside of Beef served with Homemade Yorkshire Pudding, Roagt Potatoeg, Creamy Magh & Seasonal Vegetables
Roast Loin of Pork gerved with Homemade Yorkshire Pudding, Roast Potatoes, Creamy Mash & Seagonal Vegetables
Homemade Chicken, Ham & Leek Die with Chips, Magh or New Potatoes and Seagonal Vegetables
Claggic Airmyn Smokie with Chipg and Salad Garnigh
Herb Crusted Salmon Fillet, New Dotatoeg, Green Vegetables with a Progecco Cream Sauce
Breaded Scampi served with Chips, Garden Peag & Salad Garnigh
Homemade Lagagne with Garlic Bread

Mughroom Stroganoft cerved with a choice of Chipe, Rice or Half & Half

Spiced Apple Crumble served with Custard, Cream or lce-Cream
Xmag Pudding with Brandy Sauce or Custard
Homemade Chocolate Orange Cheesecake served with Pouring Cream
Warm Chocolate Fudge Cake with Vanilla [ce-Cream
Homemade Lemon Tart with Chantilly Cream & Ragpberry Sorbet

Treacle Sponge Pudding and Custard

Adult 2 Course £21.95 - Kids 2 Course £14.95
Adult 3 Course £27.95 - Kids 3 Course £19.95

(L5.00 Non-Refundable Deposit Reguired per Serson when Booking )







