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Sample Specials’ Board
Chef’s Homemade Minestrone Soup with Granary Roll  £4.50
Pigeon Breast topped with Ginger and Wensleydale £5.25

Potted Shrimps with Spicy Butter and Granary Roll £5.25

Beer Battered Haddock Fillet with Chips and Mushy Peas £10.95
Whole Baked Trout with Leek and Apricot Stuffing, Vermouth Sauce £10.95
Pan Seared Grey Mullet with Pepper Garlic and Olive Butter £10.75
Roast Fore-rib Beef with Yorkshire Pudding £9.95
Roast Loin of Pork with Stuffing and Apple Sauce £9.95
Chicken Breast with Herb and Mustard Crust set on Cheesy Mash £10.75
Oven Roast Lamb Steak with Sweet Pear and Rosemary Sauce £10.75
Pan Fried Venison Steak with Redcurrant and Lime Jus £11.95

Baked Field Mushroom filled with Goats’ Cheese Basil and Sweet Pepper £8.25

Hot Sticky Toffee Pudding with Ice Cream £4.50
Bramley Apple Crumble with Custard £4.50
Fresh Pineapple with Sorbet £4.50
Vanilla Panna Cotta with Mulled Berries £4.50
Sherry Trifle £4.50

Banoffee Meringue £4.50



