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Butternut squash tortellini with sage, chestnut and lemon butter sauce
Coarse pork terrine with pistachio nuts and tomato and chilli jam

Wild mushroom vol au vent with mixed leaf and radish salad

Poached plaice paupiette with salmon and dill mousse filling
and a rich shellfish sauce

Butter roast chicken breast with ballotine of leg stuffed with leek
and sage, served with a cider cream sauce

Roast pork chop with romesco sauce and slow roast sweet pepper
and rosemary crumb

Treacle tart with clotted cream and raspberries
lced amaretto parfait with vanilla poached plums

Chocolate mousse with praline crumb and salted caramel ice cream

£22.00 per head

Cappuccino, latte or espresso £1.95

OPENING TIME FOR DINNER:

Thursday 6.30 (last reservation 7.00pm)



