Party menu

Available for parties of 12 or move, to order on the night. Separate children’s menu available.
The menu can be personalised for your occasion with advance notice.
Please indicate if you would like the prices left on or off.

Homemade soup day served with a crusty roll

Homemade duck and Cointreau pate
served with apple and cider chutney with crusty toasted bread

Wild mushroom and stilton toast
wild mushrooms pan fried in a garlic butter on toasted ciabatta topped with melted stilton

smoked salmon, dill, spring onion and chive potato cake
served with hollandaise sauce

homemade breaded brie wedges with mango chutney
000

Beer glazed slow roasted belly pork served on a
bed of sweet potato mash

Chicken breast stuffed with sundried tomatoes, mozzarella and
baby leaf spinach served on a balsamic reduction

Lamb Kleftiko

Diced Lamb slowly cooked until tender marinated in lemon, gavlic and herbs
with tomatoes, ved peppers, black olives and potatoes, topped with feta cheese

Sicilian style salmon
Salmon fillet marinated in olive oil, lime juice, chilli flakes, paprika and ground
black pepper served with wild garlic mushrooms and tender-stem broccoli

8oz Sirloin steak
served with onion rings, grilled tomato and mushrooms and a peppercorn sauce
(£3 supplement)

Roasted veg pot pie (v)
Roasted vegetables in a creamy cheddar and mustard sauce with a golden puff pastry topping

wild mushroom, baby leaf spinach and goats cheese risotto (v)

served with home-made chips and seasonal vegetable
000

Key lime pie
Tangy lemon and [ime cheesecake topped with fresh cream
Traditional Scottish Cranachan

Sweet raspberries folded into freshly whipped cream flavoured with honey, whisky and toasted oats.

Homemade sticky toffee pudding
served with custard

Salted caramel and chocolate cheesecake
finished with a rich Belgian chocolate ganache

Alabama chocolate fudge cake
000

coffee and mints
Tuesday-Thursday £16.95 2 courses, £21.95 3 COurses
Friday and Saturday £19.95 2 courses, £24.95 3 courses



