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SUNDAY 20™ APRIL 2025

Wild Garlic Soup
with crispy pancetta crumb and créme fraiche (gf)
(df, v, vg adaption available)
Smoked Chicken and Chorizo Terrine
with sweet chilli and red pepper jam dressed rocket salad (gf, df)
Home Cured Salmon Gravadlax
served with a cucumber, apple salad and beetroot gel and micro herbs (gf, df)
Grilled Asparagus Tips
wrapped in parma ham served with a deep- fried panko breaded crispy hen egg and hollandaise sauce
(af & v adaptions available)

Roasted Topside of Beef
served with a Yorkshire pudding, roasted garlic and thyme potatoes, seasonal vegetables
and a red wine bay leaf jus
Boned and Rolled Leg of Lamb
served with roasted garlic and thyme potatoes, seasonal vegetables and a mint jus (gf, df)

Roasted Chicken Supreme
infused with thyme and garlic served with apricot and pistachio stuffing,
roasted garlic and thyme potatoes, seasonal vegetables and a chicken jus (df)
Grilled Fillet of Cod
served with a herb crumb on a petit pois a la Francaise sauce and Jersey new potatoes
(gf adaption available)
Beetroot and Red Onion Tarte Tatin
served with vegan feta cheese, kale pesto dressing (df, v, vg)

Cadbury’s Creme Egg Double Chocolate Brownie
with vanilla pod ice cream (v)
Vanilla Creme Briilée
with a shortbread biscuit (v)
Raspberry Meringue Pie
with a mixed berry compote
Salted Caramel Brownie
served with a vegan vanilla ice cream (gf, df, v, vg)
A Selection of English and Continental Cheese
served with biscuits, chutney, celery and grapes (v) (gf adaption available)

df — Dairy Free  gf — Gluten Free v —Vegetarian vg - Vegan
Some of the menus can be adapted for intolerances. Please ask for further details
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EASTER SUNDAY CHILDREN'S MENU
SUNDAY 20™ APRIL 2025

STARTER

Garlic Bread
with or without Cheese

Tomato Soup

Crudités with Dips (gf, df, v, vg)

MAIN COURSE

Roast Chicken
served with roast potatoes and seasonal vegetables

Roast Beef
served with roast potatoes and seasonal vegetables

Fish Goujons
with Chunky Chips and Peas

Butcher’s Cumberland Sausages
with Mashed Potatoes and Mixed Vegetables (df, gf)

Penne Pasta
with Home-Made Tomato Sauce and Grated Cheddar Cheese (v, vg)

DESSERT

Chocolate Brownie
with Vanilla, Chocolate or Strawberry Ice Cream

Fresh Strawberries
with a Chocolate Sauce Dip (gf, v)

Selection of Ice Creams (gf, v)

3 COURSES + DRINK® + EASTER HUNT
£20.00 12 YEARS & UNDER

£10.00 UNDER 4'S
*DRINK INCLUDES ORANGE JUICE, APPLE JUICE OR SQUASH

df — Dairy Free  gf — Gluten Free v — Vegetarian vg - Vegan



