
Carvery Menu

Thursday & Friday £19.95 for 2 Main Courses,

Sunday £12.95 Per Person Main Course

Soup of the Day

Chicken Liver Pate & Toast, Apple, Date & Tamarind

Chutney (G1,E,D)

£4.95 (V)

£5.95

£6.45

£6.45

£6.95

£6.95

Classic Prawn Cocktail, Brown Bread (G1,G4,SB,CR,E)

Deep Fried Squid, Garlic Mayo (G1,ML,E)

Breaded Brie Wedges, Red Onion Chutney (G1,D,E)

Tempura Prawns, Sweet Chili Sauce (G1,SB,CR)

Starters

Allergen Information

G1-Gluten Wheat, G2-Gluten Oats, G3-Gluten Rye, G4-Gluten Barley, P-Peanuts, SB- Soya-Beans,

ML-Molluscs, N-Nuts, SS-Seasame, CR-Crustaceans, CL-Celery, L-Lupin, E-Eggs, D-Lactose

(Milk & Dairy), SD- Sulphur Dioxide, F-Fish, MS-Mustard

Milk Chocolate Brownie (G1,E,D,SB)...............................

Crumble of the Day (G1,D)...............................................

£5.95

£5.95

£5.95

£5.95

£4.95

£8.95

Sticky Toffee Pudding (D,E) (GFO)..................................

Cheesecake of the Day (G1,D)..........................................

Fresh Fruit Salad..............................................................

Cheese & Biscuits (G1,D)..................................................

Desserts

Choice of Roast Meats, Turkey Breast, Topside of Beef,

Pork Loin

     Choice of Seasonal Veg, Roast Potatoes, Yorkshire Pudding

     (G1,E,D)

     Sage & Onion Stuffing (G1), Cauliflower Cheese (G1,D,MS),

     Pigs in Blankets

     (G1,SB,SD), Honey Roast Parsnips & Gravy (VO Nut Roast)

     (G1,N,P,D)

Beer Battered Catch of The Day, Chips, Peas, Tartare

Sauce (F,G1,E,MS)

Mushroom & Pepper Stroganoff (V), Rice, Garlic

Bread (G1,D)

Sweet Potato Red Onion Marmalade Seeded Tart (MS),

Vegan Gravy, help yourself to veg and potatoes from the

carvery unit (V) (VE)

Mains


