2 Courses for 45.00 | 3 Courses for 50.00

Chicken Skewers
Tikka spices, mint yoghurt & lime

Salt Baked Beetroot ()
Whipped feta, smoked almonds,
thyme, white balsamic & honey
mustard dressing

Roast Beef
Grass-fed British native breed rump,
rich & sweet flavour

Nut Roast ®
Choose our vegetarian or vegan
nut roast, served with (V) or (VG)
trimmings

Crispy Fried Chilli Squid
Thai herbs, noodle salad &
sweet chilli

Truffle and Leek Croquettes (O
Truffle aioli, matured Italian
cheese & chives

Roast Chicken
Roasted with rosemary & garlic

Roast Leg of Lamb
Prime boneless lamb, succulent with
savoury flavour

Garlic & Rosemary Roast Potatoes | Maple Glazed Carrots | Green Beans

Braised Red Cabbage | Bone Marrow Gravy | Yorkshire Pudding

Dark Chocolate Souffle )
Miso caramel sauce, vanilla
ice cream

Passion Fruit Creme Brulee ()
Passion fruit & vanilla set custard,
with a crisp caramel top

Sticky Toffee Pudding ()
Caramel sauce, candied pecans
&vanilla ice cream

Cheshire Farm Ice Cream
& Sorbet

Your choice of 3 scoops served with

a milk chocolate wafer

@ Vegetarian @ Vegan

Please always inform your server of any allergies before placing your order as not all ingredients can be listed
and we cannot guarantee the total absence of allergens in our dishes.
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