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2 Course £22.50 | 3 Course £24.50

Starter

Soup of the Day | Crusty Bread Roll (V) 2.7
Chicken & Mushroom Vol Au Vent | Herb Salad 1.3.4.7.9
Caesar Salad | Chicken Breast | Crispy Bacon | Parmesan | Baby Gem | Croutons 2. 4. 7. 14

Prawn Cocktail | Shredded Lettuce | Homemade Marie Rose Sauce | Celery 1.3.4.9

Main Course

Roast Sirloin of Beef* | Creamed Potato | Roast Potato | Yorkshire Pudding | Roast Gravy 1.2.4

* Served Slightly Pink * £4 Supplement

Traditional Roast Turkey | Baked Local Gammon | Herb Stuffing | Roast Potato | Roast Gravy 1.2.4.7.9.14
Herb Crusted Salmon | New Potato | Charred Baby Leek | White Wine Veloute, Dill Oil 2.5.7.14
Roast Pork | Crackling | Champ | Apple Puree | Cider Jus 1.7.9.14

Masala Roast Vegetable Tart | Bombay Potato | Raita | Herb Salad (V) 2.7.9

Dessert

Lemon Tart | Compressed Strawberry | Chantilly Cream, Yuzu Gel 2.4.7
Raspberry Roulade | Berry Sorbet | Chantilly Cream 2.4.7
Sticky Toffee Pudding | Bourbon Vanilla Ice Cream 2.4.7

Cheesecake of the Day | Chantilly Cream 2.4.7

Gea & Coffee

Additional Sides
-£4.90-

Seasonal Vegetables
Onion Rings 2.13.14
Triple Cooked Chips 13

ALLERGENS Corick Champ 7
1- Celery | 2 - Cereals| 3 - Crustaceans | 4 - Eges | 5 - Fish | 6 - Lupin | 7 - Milk | Mash =
8- Molluscs | 9 - Mustard | 10 - Nuts | 11 - Peanuts | 12 - Sesame Seeds | /

13 - Soybeans | 14 - Sulpher Dioxide & Sulphites Skinny Fries 13




