
 
 

SET PARTY MENU 
 

 2 Courses £32 or 3 Courses £38 

 
STARTERS 

Cream of Tomato & Basil Soup served with chargrilled sourdough V GFA 
Pan Fried Scallops served with smoked aubergine puree, crispy pork belly & black treacle glaze GFA 

(There is a £3 Supplement on this dish) 
Mixed Game & Smoked Pancetta Terrine served with spiced pear chutney & grilled sour dough GFA 

Vodka & Beetroot Cured Salmon on blinis with dill creme fraiche & salmon caviar  
Confit Duck Scotch Egg with stir fried bok-choi& teriyaki sauce GFA  

Pan Fried Mushrooms – in a creamy stilton sauce, served on toasted ciabatta GFA 
 
 
 

MAINS 
Slow Roasted Pork Belly -  served with spring onion mash, braised red cabbage & cider gravy GFA 

Free Ranged Chicken Stuffed with Wild Mushrooms – served with sauteed new potatoes & a leek & truffle cream sauce 
GFA 

Butternut Squash, Chestnut & Sage Risotto – served with stilton, rocket & extra virgin olive oil GFA 
Lobster & Crab Ravioli in a thermidor sauce. Garnished with watercress 

Pan Fried Sea Bream served with crispy potato terrine, tenderstem broccoli& a prosecco & saffron volute GFA  
8oz Sirloin served with chunky chips, watercress, crispy onions & chargrilled tomato GFA 

 (A £5 Supplement applies to this dish) 
 

add Garlic Butter, Peppercorn or Blue Cheese Sauce 2.75 
add Sautéed Mushrooms GFA3.25 

add Garlic Prawns GFA7.50 
 

SIDE DISHES 4.50 each GFA V VGA 
Chunky Chips  --  Skinny Fries  --  Pan Fried Broccoli with chilli & almonds 

Buttered Cabbage, Leeks & Peas  --  Mixed Salad 
 

DESSERTS 
White Chocolate Crème Brulee – with cinnamon shortbread GFA 

Fig, Plum & Hazelbut Tart – with blackcurrant sorbet & white chocolate sauce  
Butterscotch Cheesecake – with brandy brandy poached pears & vanilla ice cream  

Sticky Toffee Pudding – with caramel ice cream & rich toffee sauce  
“Four Cheese” Cheese Board – with crisp breads, grapes & apple & ginger chutney GFA 

(There is a £3 Supplement on this dish) 
 
 

FOOD ALLERGIES & INTOLERANCES GFA denotes there is a Gluten Free option available on request. Please indicate if you have any other 
dietary requirements when making your order. 

V denotes vegetarian, VGA denotes a Vegan option is available 
 

A discretionary 10% service charge will be added to all table orders. 100% of which goes directly to our kitchen & front of 
house staff. Please feel free to remove this when ordering  or at the end of your meal. We won’t be offended! 

 
** Supplementary/additional charges (not included in set price) shown in red ** 


