Scan For Allergens:

Owners & Trainers

Menu 22nd September

Charcuteries, Cardinal Cheddar, Brie, with Fontwell chutney, onion bread
& spiced pickles (GF & V on request)

Mini prawn cocktail

café au lait jus

Tandoori chicken breast served with curried dahl & pilau rice
Ravioli with Provencal vegetables & tomato sauce V

Gratin potatoes V
Seasonal green vegetables V
Caesar salad
Rainbow coleslaw
Mixed leaves with cherry tomatoes & cucumber GF / V

~
~

Mini dessert selection / Chocolate cookie
Scones with jam & clotted cream V
Fresh melon & pineapple GF / VG 13t

Cheddar & red onion quiche
Loin of pork wrapped in sweet cure bacon, served with apple sauce &
i

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.
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