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	Slow braised ham hock served on a bed of creamy kale colcannon with an apricot and cider jus
	£14.75
	

	
	
	
	

	
	Pan fried duck breast served on a bed of dauphinoise potatoes with a rich orange and cherry sauce
	£14.95
	

	
	Chargrilled venison steak served on a bed of sweet potato and squash mash with a rich red wine and chocolate sauce                                                                                

                     
	£17.95

	

	
	Grilled whole rainbow trout with buttered green beans served with home grown tarragon and white wine velouté 
	£12.95
	

	
	
	
	

	
	Oven roasted pheasant wrapped in bacon stuffed with a rich orange and cranberry stuffing served on a bed of rosti potatoes
	£15.95
	

	
	
	
	

	
	Medallions of pork fillet served with crushed new potatoes infused with home grown sage and a creamy calvados and apple sauce with bacon and mushrooms

	£11.95
	

	
	
	
	

	
	Linguine tossed with slow roasted garlic and Mediterranean vegetables and pesto served with garlic bread and a side salad (V)
	£10.95
	

	
	All our dishes are freshly prepared and can be adjusted to meet your requirements
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	


