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Starters

Prawn Cocktail 6.95
served with fresh bread (gfa)
Soup of the Day 6
served with fresh bread (gfa) (v, vg)

Chicken Liver Pate 195
serveo/ WﬂLh cranberry sauce ana’ *oas*ed breaa’ (gfa)
Breaded Camembert 6.95

served with salad garnish and cranberry sauce (v)

Mains
Beef Brisket 1895

Roast Chicken Suloreme 16.95
served WI7Lh homemade S*Mfﬁﬂg ba//s
Sea Bream Fillet 16.95

servea/ Wl*h SMISG Verde

Sweet Potato, Mushroom, Slninach & Beetroot We//ing*on (v, vg) /5

All mains are served with roast Ipo*a*oes, seasonal Vege*ab/es, ‘Ljor/eshire ’nua/a/ing, cauliflower cheese and gravy.
(cauliflower cheese and gravy are gf)
(p/ease notfe s*uffinﬁ and yourkshire Pua/a’ings contain g/mten)

Desser*s 650

Tiramisu

/a_(jerea/ /aa/g fingers soaked in coffee with vanilla cream, chan*i”y and chocolate (v)

Sfic/ey Toffee Puda/ing
served with custard (v)
Chocolate Brownie

served with vanilla ice cream (v, vg, gf)
lce Cream Selection .«

trio of scoops - chocolate, vanilla or s*rawberr_(j

(ﬁavoured sorbe* avaio/ab/e on rezlues'f)

Allergen Advice
Please inform one of our crew if you have an allergy or are concerned about any possible allergic reaction to any of our

ingredients and we will be glad to advise you
v = vegetarian, vg = vegan, gf = gluten free



