
Individually priced childrens menu available for under 12s. Please note some dishes may vary,
due to economic circumstance. A deposit of £5pp is required for all bookings. Tables are reserved on a 2-hour sitting.

(GFO) Gluten Free/Option  |  (V/O) Vegetarian/Option  |  (VE/O) Vegan/Option 
Vegan Main & Dessert options on request.

S TA R T E RS TA R T E R
CARROT & CORRIANDER 

SOUP (GFO)(V)

warm bread & butter

SMOKED HADDOCK FISHCAKE

poached egg, bearnaise 
sauce

PRAWN PIL PIL (GFO)

confit garlic, sun dried 
tomato focaccia

CRISPY LAMB SHOULDER 
CROQUETTE (GFO)

pea salsa

DUCK LIVER PATE (GFO)

tomato & apple chutney, 
toast

GARLIC WILD MUSHROOMS 
ON TOAST (V)

crumbled goats cheese

MA I NMA I N

ROAST SIRLOIN (GFO)

yorkshire pudding, roast potatoes, mashed potato, gravy 

SLOW ROAST LEG OF LAMB (GFO)

yorkshire pudding, roast potatoes, mashed potato, gravy

ROAST LOIN OF PORK (GFO)

yorkshire pudding, crackling, roast potatoes, mashed potato, gravy

ROAST CHICKEN BREAST (GFO)

yorkshire pudding, sausage meat stuffing, pigs in blankets, 
roast potatoes, mashed potato, gravy

NUT ROAST (V)

yorkshire pudding, roast potatoes, mashed potato, gravy 

ROAST COD (GF)

crushed new potatoes, pea puree, courgettes, roast onions 

BAKED BEETROOT WELLINGTON (V)

parsnip & potato gratin 

SEA TROUT (GF) 

dauphinoise potato, asparagus, roast tomatoes, basil pesto

All mains come with a side of sharing Seasonal Vegetables.

Fancy Pigs in Blankets, or Cauliflower Cheese? £4.50 each

CHOCOLATE BROWNIE 

white mint chocolate chip 
ice cream

LEMON TART 

vanilla ice cream

BREAD & BUTTER PUDDING 

vanilla custard

VANILLA CREME BRULEE (GFO)

chocolate chip cookie

STICKY TOFFEE PUDDING 

butterscotch sauce, vanilla ice cream 

SELECTION OF CHEESES

celery, pear chutney, grapes, crackers

CRUMBLE (VEO)

apple & hedgerow berries, vanilla custard 

THAYMAR ICE CREAM & COOKIE 

clotted cream vanilla  |  chunky chocolate  |  
rum & raisin  |  salted butter caramel  |  
strawberries & cream

Father� Day MenuFather� Day Menu
21ST JUNE 2026  |  12.00 - 6.30 3 COURSE MENU  |  £42.50 PP
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