
VE Vegan

Allergy Information 
All our food is prepared in a kitchen where cross contamination may occur. Full allergen 

information available on request. Whilst every effort is made to remove all bones from our meat 
products, we cannot guarantee every bone is removed. 

All items, whilst stocks last and subject to availability

GF Gluten Free

2 COURSES £18.95
FREE 

CHOCOLATES FOR MUM

SUNDAY 10th March
3 COURSES £22.95

Southern Fried Chicken
Southern fried chicken tenders with BBQ sauce

Mini Vegetable Samosas
Delicate mini samosas with spiced vegetable filling served with sweet chilli sauce

Bengali Spiced Prawns
Coated in a crunchy crumb and marinated spices, served with sweet chilli sauce

VE

Roast Chicken Dinner
Chicken breast with roast potatoes, peas, carrots, yorkshire pudding,  

pigs in blanket, stuffing and gravy

Jack Cheese & Bacon Burger
100% 6oz British beef burger with monteray cheese and smoked crispy bacon  

on a brioche bun served with skin on fries

Cumin Butternut Squash Wellington
Butternut squash and lentils wrapped in filo pastry topped with paprika,  

onion seeds, parsley served with roast potatoes, peas and gravy

VE

Chocolate & Blackforest Dessert
Cocoa biscuit base topped with dark chocolate, cocoa and coconut filling  

with a chunky sweet cherry compote served with vanilla ice cream. Vegan and gluten  
free option available, just ask

Biscoff Sundae
Honeycomb and vanilla ice cream, toffee sauce, biscoff biscuits topped with cream

Tiramisu
Coffee soaked sponges layered with zabaglione cream and finished 

with cocoa dusting, served with vanilla ice cream

GFVE

STARTERS

MAINS

DESSERTS


