
MARCH 31ST

Starters

Mains

Desserts

Prawn Cocktail
A classic favourite, prawns in a Marie 

rose sauce, cucumber, lettuce and tomatoes 
served with bread and butter

Pork Belly Skewers
Marinated in a sticky bourbon glaze

Leek and Potato Soup
Served with rustic bread and croutons

Chicken Wings
Marinated in a BBQ sauce

Wild Mushroom on Ciabatta 
Sautéed mushrooms, garlic and 

cream served on toasted ciabatta

Farmhouse Pate
Smooth pate, served with sweet 
onion chutney and rustic bread

Slow Roasted Lamb Shank +£2
Slow cooked lamb shank, 
in a rich gravy, served with 

mash and spring greens

Spinach and Mushroom 
Wellington

Homemade Wellington, served 
with sautéed new potatoes, 
buttered carrots and gravy

Western Burger
Prime beef  burger, crispy bacon, 

double cheese, smothered in a BBQ 
sauce, in a brioche bun with salad 
served with skinny fries and slaw

Chicken Kiev Supreme
Chicken breast in golden 

breadcrumbs, filled with garlic 
butter, served with mash, buttered 

greens and mushroom sauce

��oz Sirloin Steak +�4 
Grilled tomato and mushroom, 

chunky chips, crispy onions, 
served with a mushroom or 

peppercorn sauce

Hot Cross Bun Pudding 
Classic bread and butter pudding with a twist, served with warm custard

Mini Chocolate Egg Brownie
Homemade, served with chocolate sauce and vanilla ice cream

Eton Mess
Vanilla ice cream, layered with forest berries, meringue and chantilly cream

White Chocolate and Strawberry Cheesecake 
With strawberry sauce and vanilla ice cream

Lemon Tart 
A classic zesty lemon tart, served with cream

Ice Cream or Sorbets
Three scoops of  your choice

2 Courses £20.�� | � Courses £25.95 

Easter Carvery Salmon Fillet 
Pan fried Salmon fillet, served 

with mash or new potatoes, buttered 
greens and a white wine sauce

ALLERGENS – Please let your server know of  any allergies or intolerances you have before you order. Allergen information by dish is contained in our Allergen 
Menu which is available upon request. Our kitchens operate with standards and procedures to address the risks of  cross contamination; however, they are very fast 

environments so we cannot guarantee the total absence of  allergens when preparing dishes. If  you need any more information please ask one of  our team members.

ALLERGENS – Please let your server know of  any allergies or intolerances you have before you order. Allergen information by dish is contained in our Allergen 
Menu which is available upon request. Our kitchens operate with standards and procedures to address the risks of  cross contamination; however, they are very fast 

environments so we cannot guarantee the total absence of  allergens when preparing dishes. If  you need any more information please ask one of  our team members.

• Gammon • Beef • Turkey

Traditional homemade roasts, all served with 
stuffing, Yorkshire & chipolata sausage.

• Creamy Mash
• Roast Potatoes
• Roasted Root Veg
• Braised Red Cabbage

• Cauliflower Cheese
• Creamed Leeks
• Steamed Carrots
• Medley of  Green Veg

Roast Sides

Gravies
• Thick Homemade Beef  Gravy 

•    Rich Homemade Vegetarian Gravy

1-Choose 
your meats

2-Choose 
your sides

3-Choose 
your gravy


