


2 courses - £22.50      3 courses - £27.50 

GF - Gluten free. GFO - Gluten free option available. V - Vegetarian. VG - Vegan. VGO - Vegan option available.         

Customer Information - Please note that our dishes may contain one or more of the following allergens: Cereal, Peanuts, 

Nuts, Fish, Shellfish,  Sesame Seeds, Eggs, Milk, Soya, Celery and Celeriac, Mustard, Sulphur Dioxide and Sulphites.                   

If in doubt please ask a member of staff For office use only 6thMay-4thAug19 

Starters 
Homemade Soup of the Day 
(Ask server for details)  GFO/V/VG 
 
Smokey Sausage 
pen ‘n’ tinny porker cooked in smoked paprika, sweet potato mash & spiced tomato chutney  GFO 
 
Smoked Salmon, Avocado & Soft Cheese Cocktail 
with cos lettuce & finished with paprika  GF 
 
Grilled Asparagus & Poached Egg 
served on toasted English muffin, finished with herb oil & pea shoots  V/GFO 
 
Chargrilled Chilli & Ginger Chicken Strips 
with a garlic & coriander salad  GF 
 
Mains  
Chargrilled 8oz Sirloin Steak 
garlic butter, sweet potato fries, roasted tomato & pea shoots  GFO 
 
Deconstructed Cajun Chicken Curry 
with wild & basmati rice, mango chutney & naan bread  GFO 
 
Sweet Potato & Halloumi Bake 
served in a creamy pasta sauce, with rocket salad, topped with toasted almonds  V 
 
Grilled Smoked Haddock Fillet 
roasted potato cake, fine beans, served in a spicy tomato sauce with smoked crispy bacon  GFO 
 
Lentil & Vegetable Cottage Pie 
topped with sauté new potatoes  V/VG 
 
Desserts 
Ruby Red Chocolate Tart 
with raspberry mousse & chocolate sauce 
 
Banoffee Sundae 
vanilla ice cream, salted caramel ice cream, banana, toffee sauce, cream & a classic wafer  GFO 
 
Rhubarb & Custard Panna Cotta 
finished with homemade ginger biscuit  GFO 
 
Sticky Toffee Pudding 
topped with vanilla custard 
 
Lemon Swirl Cheesecake 
with vegan vanilla ice cream  VG 
 

Inclusive Spa & Golf breaks have 2 courses included in your package                                                                                                
If you would like 3 courses a supplement of £5 per person will apply  


