
 
 

 

 

Graduation Menu: 5 Courses - £24.95 

Served from 12noon – 9pm 
 

 

Glass of House Bubbly  

---------------------------------------------- 

Home-made soup of the day with fresh crusty bread. (v)  

Aromatic duck spring roll with sweet chili dipping sauce. 

Goat’s cheese & asparagus tarts with beetroot dressing. 

Seared beef salad with fresh parmesan. 

---------------------------------------------- 

10oz rib eye steak with chips, confit tomato, portobello mushrooms  
& béarnaise sauce. 

Pan fried salmon in Thai green noodle broth. 

Roast chicken with whipped potatoes, wild mushroom & garlic cream. 

Tagliatelle with asparagus, oyster mushrooms, peas & white wine 
volute. (v) 

---------------------------------------------- 

Baileys cheesecake. 

Chocolate brownie. 

Strawberry pavlova with fresh cream. 

----------------------------------------------- 
 
Tea or Coffee 
 
 

 

For bookings contact 02890 682266 
 
 
Please note, we can not guarantee that any meal is completely free from nut or seed traces.  

 


