
Owners & Trainers

Please inform your server if you have any food allergies, intolerances 
or dietary requirements. Data is obtained from our approved suppliers. 
As with any catering establishment there is always the potential for 
cross contamination to occur. 

While we endeavour to prevent this as far as possible, the nature of 
allergens means we cannot fully guarantee that cross contamination 
has not occurred.

Hot Selection

Roast Beef with Yorkshire pudding, horseradish and pan jus

Roast chicken with sage and onion stuffing, cranberry sauce and pan jus

Leek and potato pie 

Rissole New potatoes

Roasted roots

Cold Selection

Ploughman’s of honey roast ham, vegetable quiche, homemade beef pastrami, 

cheddar cheese, brie, pickled onions and piccalilli

Poached seatrout mackerel and marinated shellfish 

Rainbow slaw

Caesar salad

Heritage tomatoes and pesto dressing

Selection of desserts

Fresh fruit platter

Scan For Allergens
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