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Roast Tomato and Basil Soup, Garlic Croutons
(Vegan)

Chapel and Swan Smoked Salmon, Pickled
Cucumbers, Fennel, Radish
Caper and Dill Dressing

Duck Egg fried with Sage Butter and Crisp
Chorizo Sausage, Focaccia Soldiers, Spring
’ Salad Leaves

Sauteed Leek, Ricotta and Red Pesto Tart
Spring Salad Leaves, House Dressing
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MAIN COURSE

Roast Sirloin of British Beef Yorkshire

Pudding, Roast Potatoes, Market Vegetables,
Red Wine Jus

Pan Seared Fillet of Sea Bream, Crab, Clam
and Asparagus Pappardelle, Chive butter
Sauce

Roast Loin of English Pork, Roast Potatoes,
Smoked Cheddar and Truffle Cauliflower
Cheese, Apple Compote, Caramelised Shallot
Jus

Gnocchi, RocketSaIad




W are also available to customers and can be found behind the Ban .‘

DESSERT
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Duo of chocolate Mousse, Chocolate Sauce,
Salted Caramel Ice Cream

Warm Bakewell Tart, Cherry Ice Cream

Vegan and Gluten Free Blackcurrant Crumble
Seasonal Fruits, Vegan Ice Cream (Vegan)

A Selection of Ice creams and Sorbets
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All our food is prepared in a kitchen where nuts, gluten and
other allergens are present and our menu descriptions do not
always include all ingredients. If you have a food allergy, please

inform your server before ordering. Product specification sheets




