Dinner

}"loncg Roast Farsnip Soup £5.00
Chicken | iver & (Garlic Pate with [Jomemade Chu’mcg & | oasted Prioche £6.00
Warm Carame]isecl Onion & Co]ston Basset Stilton Tart with Rocket Sa]ad £5.50
Breast of Figcon with Confit Onion Puree & Roast (Chestnuts, Crispg Pacon £6.00
Oak Smoked Salmon with Beetroot Dressing & Prown Pread £7.25
Sautéed Wild Mushroom (Grocchi £6.50
Warm Sausage & Black Fuc{ding T errine Wrappcd in Fancctta £6.25

Bu’cter Roasted | oin of Fork, Fondant Fota’co, Braisecl Red Cabbage & Red Wine Gravg £14.50
FCHHC Fasta with SProuting Brocco]i SPcars & Farmcsan Sauce £11.50
Hal)c a Roas’c Fheasant with Fearl Bar]ey & Root \/egetable Ragout £14.50
9oz Ribege Steak with Cl’liPS, Gri” Gamis% & Béarnaise Sauce £20.50
Seared Fi”et of Seabream with Sautéec{ Fotatoes, Comcit Feppers & Red Fepper Sauce £16.50
Roast [Fillet of Halibut with Mash, [Fine Peans & (Chive Putter Sauce £17.50
Fillet of Salmon with Cragmcish & | omato Risotto, [ickled Peetroot £15.00

Some of our dishes may contain traces of nuts orgcnctica”y modified ingredients without our knowlcdgc. ]f\tjou have any

sPecial clietar3 requirements P!ease let us know and we will be more than happg to he|P
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