
Creamed Tomato and Basil Soup (V)
with butter fried croutons

Traditional Coq Au Vin (DF, GF)
 mashed potatoes, purple sprouting broccoli 



Paupiette of Lemon Sole (DF)

 new potatoes and chive white wine sauce



Pancetta Wrapped Roasted Pork Loin (DF, GF)
 fondant potato, Savoy cabbage and calvados jus




Vegetable Moussaka (V)
 roasted cherry wine tomatoes




Baked Apple Crumble (V)
 with vanilla ice cream




Banana Splits Parfait (V, GF)
with chocolate sauce




Strawberry Trifle (V)
 with strawberry and mint compote




Rum Baba Cake (V)
 soaked in rum syrup with Chantilly cream



D.F – Dairy Free     G.F – Gluten Free  V – Vegetarian   Vg - Vegan

Some of the menu can be adapted further for intolerances on request. 

Alternative Vegan Menu also available. 

Please ask for further details


