Menu

Starters
Tomato & red pepper soup £8.50
Chicken Liver pate — toasted ciabatta, relish £9.95
Twice baked gruyere cheese soufflé — Caesar dressed salad £11.95
Sesame prawn toast & tempura prawns — sweet chilli dip £12.95
Confit duck spring rolls — hoisin sauce £10.50
Mains

8 oz Fillet steak — choice of either skinny fries or homemade chips, vine roasted tomatoes,
parmesan dressed rocket £42.00
Add a sauce peppercorn or stilton sauce £3.50

Belly pork — koffmans cabbage, baby apples, cider fondant potato, jus £25.50
Beer battered fish & chips, triple cooked chips, mushy peas, homemade tartar sauce £19.95
Lamb rump — poached peach, goats cheese (optional), potato terrine, asparagus, red currant jus £29.95
Chicken supreme — dauphinoise potato, wild mushroom & leek fricassee, mustard cream sauce £24.50
Seabass — chorizo (optional), lyonnaise potatoes, baby gem, saffron aioli £26.95
Spinach & ricotta cannelloni, red pepper pesto — pine nut & rocket salad £19.95
Homemade pie of the day — creamed mash potato, gravy, seasonal vegetables £20.00

Whitaker’s gourmet beef burger — toasted brioche bun, bacon, baby gem, tomato, red onion relish, skinny
fries (choice of either cheddar or stilton) £19.50

Harissa spiced chicken breast burger - toasted brioche bun, baby gem, tomato relish,
blue cheese, skinny fries £18.50

Sides
Skinny fries / sweet potato fries / homemade chips £5.50 each
Seasonal vegetables / cauliflower cheese / broccoli, crispy garlic, toasted almonds £5.95 each

Dessert
Passion fruit & white chocolate cheesecake — mango sorbet £10.50
Fruit crumble — custard £8.95
Fresh fruits Pavlova — Chantilly cream £8.95
Double chocolate brownie — fudge sauce, vanilla ice-cream £9.50
Bakewell tart — clotted cream £9.50
Black bomber cheddar, brie & stilton Cheeseboard - grapes, celery, chutney, crackers £12.95

Before you order please make your server aware of any food allergies or intolerances
Vegan options available for pre-order 48 hours before your visit



