£29.95 per person

Starters
Severn and Wye hot smoked salmon Nigoise saladt
black olives, new potatoes and green beans

Herb confit tomatoes with goat's cheese
avocado, candied beetroot, rocket and lemon dressing (V)

Creamy leek and potato soup
sourdough bread (V)

Mains

Roasted thyme chicken (half)
Rosemary lamb rump

Served with honey glazed carrots and parsnips, creamy cauliflower cheese, buttered
sprouting broccoli, roast potatoes, Yorkshire pudding and roasting jus. *

Beetroot and feta wellington
sautéed mushrooms and tarragon sauce (v)

: Pan-fried sea basst
chilli herb crumb, dressed potatoes, spinach, peas and parsley butter

Desserts

Spiced apple crumble
clotted cream ice cream (v)

Bailey's and chocolate pudding
Biscoff crumb, vanilla ice cream and toffee sauce (v)

Waffles with strawberries
marshmallows, meringue, whipped cream and raspberry sauce (v)

ALLERGY ADVICE: Some of our dishes may contain ingredients which some people
with an allergy for food intolerance may have a reaction to. Please inform our staff
before ordering if you suffer from any food allergies.

*Weights are approximate and prior to cooking.
+May contain bones. (V) Suitable for vegetarians. (VG) Suitable for vegans.
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