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Served Mon-Fri 12noon-2.30pm
Two courses £9.50 Three courses £12.50

TO START

Soup of the Day served with warm olive bread (v)

Chef’s coarse pork, walnut and apricot paté with toasted ciabatta and red onion
marmalade

Pan fried Halloumi with a lime and caper berry dressing and served with
pitta bread (v)

MAIN COURSE
Char-grilled supreme of chicken in a lemon and tarragon sauce served with roasted
mediterranean vegetables and new potatoes

The Beefburger: served in a sesame seed bun with cheddar, smoked bacon, plum
tomato and red onions served with hand cut chips, mixed salad and chef’s relish

Moules Marieniere: Mussels cooked with white wine, cream and shallots served
with a baguette

Fresh egg tagliatelle with artichokes, olives and sun-dried tomatoes cooked in a
parmesan cream and finished with fresh basil pesto (v)

TO FINISH
Baked rhubarb, ameretti and stem ginger mascarpone trifle
Deep filled lemon tart with Chantilly cream

A selection of rich diary ice creams from the Swiss maker: M6venpick

Cheese and biscuits with celery, grapes and red onion marmalade

Some of our products may contain nuts. If you or your party have any food allergies/intolerance please inform a member of staff
and we will do our utmost to accommodate your needs. ltems and prices liable to change without notice.

Prices include VAT at 15%.
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