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Homemade Cream of Winter Vegetable Soup with a Warm Bread Roll. (6F Option Available)
Clagsic Prawn Cocktail with Marie Roge Sauce served with Brown Bread & Butter. (GF Option Available)
Creamy Garlic Mushroomg on Toasted Ciabatta with Rocket Salad. (GF Option Available)

Chicken Liver Pate served with Red Onion Chutney & Toagted Bread. (GF Option Available)
Mozzarella Dippers with a Tangy Tomato Salea Dip

Crigpy Sweet Chilli Beef served with Sweet Chilli Dip & Rocket Salad

ISSSOBOOOOAC

Beef Bourguignon with Creamy Magh Potato, Seagonal Vegetables accompanied by a Rogemary & Red Wine Gravy. ( Gluten Free)
8 o0z Rump Steak ( cooked to your liking ) with Homemade Chips, Tomato, Mughroome & Salad Garnich. ( Gluten Free )
Homemade Lamb & Veg Die with Chips, Magh or New Potatoes and Seagonal Vegetables
Claggic Airmyn Smokie with Chips and Salad Garnich. ( Gluten Free )

Pan Fried Sea Bage gerved with Pea Ricotto and Side of Garlic Bread. ( Gluten Free )

Breaded Scampi served with Chipe, Garden Peag & Salad Garnich
Homemade Lasagne with Garlic Bread. (GF Option Available)

Roagt Mixed Vegetables in Tomato Sauce with Penne Pagta Topped with Mozzarella Cheege served with Garlic Bread. (GF Option Available)

ISSOSOBOOOS

Homemade Rhubarb & Ginger Crumble gerved with Custard, Cream or [ce-Cream
Xmag Pudding with Brandy Sauce or Custard. (6F Option Available)
Baked Rum & Raigin Cheegecake gerved with Pouring Cream. ( Gluten Free )
Homemade Pecan Pie gerved with Caramel lce Cream
Chocolate Yule Log served with Vanilla [ce-Cream or Cream

Homemade Treacle Sponge and Custard

ISSSSOBOHOSS

Adult 2 Course £28.95 - Kids (10 years & older )2 Course £19.95

Adult 3 Course £35.00 - Kids ( 10 years & older ) 3 Course £26.95
Children under 10 years can choose from Kids Menu
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