
 

Saturday 28th February 2026 

 

Starters 

Grilled goat’s cheese on smoked roasted peppers 

Garlic crumb. Parmesan. peashoots (V) 8.50  

Breaded mushrooms 

Aioli. Dressed rocket (V) 7.00 

 

Main Courses 

King prawn linguine 

white wine, cream & dill. Peashoots 19.50  

Turkey & bacon club sandwich 

Dressed rocket, crisps 12.50 

Venison goulash 

Creamy mash, green beans, soured cream, peashoots 20.00 

Mushroom risotto 

Parsnip crisps. Truffle oil. Pine nuts. Parmesan (V,N!) 19.50  

 

Homemade pudding  

Chef’s date & orange bread & butter pudding. Custard 8.00 

Chef’s Portokolopita. Greek style, syrupy orange & cinnamon cake, vanilla ice cream 8.50 

 

 

 

N!= contains nuts or nut oils. V= suitable for vegetarians, GF = gluten free, VE = vegan, GFA = gluten free available DF= dairy free 

If you have any allergies please discuss these with a member of staff when ordering. Although extra care has been taken to remove stones from olives & bones from 
fish, some may remain.  

All weights are approximate when uncooked. All prices includeVAT 


