
S T A R T E R S

Roast Butternut Squash & Sweet Potato Soup VE GF?
Bread roll and butter E, S, G

M A I N S

Roast Chicken Breast GF?
Stuffi ng, bread sauce G, D, SU, C

Roasted Beetroot Wellington VE
Red wine and shallot jus SO, N, G, SU

Served with roast potatoes, new potatoes, orange-glazed carrots, and broccoli 

D E S S E R T S

White Chocolate & Raspberry Cheesecake 
Fruit coulis G, SU, D, E, SO

Chocolate Orange Brownie VE, GF SO

Adults need around 2000 Kcal a day. Our dishes may contain traces of allergens. Please let us know 
if you have any allergens or special dietary requirements. Whilst we do our utmost to accommodate 

our guests, we cannot guarantee any dish will be completely allergen free.

GF Gluten Free  GF? Can be Gluten Free (please ask)  V Vegetarian  VE Vegan  VE? Can be Vegan (please ask)

D Dairy  G Gluten  M Mustard  E Egg  MO Molluscs  CR Crustacean  C Celery  N Nuts  
F Fish  SU Sulphur Dioxide  S Sesame  SO Soya  P Peanuts L Lupin


