
If you have any food allergies or food intolerances, please speak to a member of staff before ordering your food and we will be more than 

happy to help. (V) = Vegetarian (G) = Gluten Free (Vg) = Vegan 

Additional Gluten Free desserts can be ordered in advance. AA - Accessible menus can be requested.  

(Menu subject to change) 

 

Sample Dining Menu 
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Homemade Broccoli & Cheddar Soup (V) 
Served with warm bread roll & butter 
 
Prawn, Celery & Apple Salad (Gf) 
Mixed in a light mayonnaise dressing with a wedge of lemon  
 
Thai Fishcakes 
Homemade Thai fishcakes served with a sweet chilli dipping pot 

 

M A I N 

Lamb Henry (Gf) 
Slow cooked and served on a bed of chive mashed potatoes with a mint, redcurrant and port jus with 
broccoli & carrots 
 
Beef Stroganoff 
Slow cooked beef sauteed in a creamy mushroom & garlic sauce with a dash of brandy and served 
on a bed of fluffy white rice 
 
Vegetable Moussaka (V)(Vg) 
Rich casserole of fresh vegetables topped with a creamy bechamel sauce and oven baked 
 
Tuna Steak  
Served with crushed new potatoes, broccoli & carrots and topped with a tarragon butter 

 

T O   F I N I S H 

Apple Bread & Butter Pudding (V) 
Topped with toffee crunch ice cream 
 
Chocolate & Hazelnut Tart 
Served with a refreshing blackcurrant sorbet  
 
Orange Posset 
Served with fresh berries and a homemade shortbread biscuit  
 
Duo of Cheeses  
Served with homemade chunky tomato chutney and biscuits for cheese 
 
Mixed Ice Cream  
Vanilla, Strawberry and Chocolate served with a homemade chocolate chip cookie 

 

Tea or Coffee 
English breakfast tea or freshly ground coffee 


