THURSDAY 12 NOV
£21.95PP

STARTERS

Cauliflower velouté with herb croute

Courgette fritters, poached egg and
hollandaise

Pan fried gnocchi with roast baby tomato
and fromage sauce

MAIN COURSES

Pan fried chicken breast wrapped in
streaky bacon and stuffed with
mozzarella

Chicken and leekR Crumble with her crust
red onion and rocket salad raspberry
dressing

Roast vegetable linguini with parmesan
cheese sauce

DESSERTS

Apple Crumble Tart with Apple Gel and
Vanilla Ice cream

Selection of cheeses, with biscuits,
celery and grapes

If you have any allergies, please let a member of
the team kRnow.



THURSDAY 19 NOV
£21.95PP

STARTERS

Roast vegetable risotto with parmesan
crisps

Poached chicken sausage with spaghetti
vegetables and beurre blanc

Hand made gnocchi with fromage sauce
with roast tomato

MAIN COURSES

Lamb confit with fondant sweet potato
and lamb bon bon

Ballantine of chicken, celeriac cabbage
parcel with wild mushroom reduction

Butternut squash, spinach and parmesan
tart, served with rocket salad and
raspberry dressing

DESSERTS

Black Cherry Choux Pastry Tart filled
with Vanilla Creme Diplomat

Selection of cheeses, with biscuits,
celery and grapes

If you have any allergies, please let a member of
the team kRnow.



THURSDAY 26 NOV IS
‘STEAK NIGHT’

BREAD

Garlic infused focaccia with sun dried
tomato and gorgonzola

THE MAIN STEAKS

TomahawR SteaR £40
Fillet SteaR £20
Sirloin Steak £15

Chargrilled aubergine Steak with £9.95
pomadoro sauce, parmesan cheese
and pine Rernals

SIDES £4.50

Sautéed green beans with chilli flakes
and garlic

Peri Peri Potato Wedges
Belgium fries with quattro Formaggi

Creamed leeRs

SAUCES £2.50

Peppercorn | Blue Cheese |
Wild Mushroom | Chimichurri

DESSERTS £5.00

Selection of local cheeses, with savoury
biscuits, celery and grapes

Amaretto, Almond and Raspberry Nusstorte

Plum crumble tart, with vanilla ice .cream

Please indicate which steaR you require when booRing
your table — we buy the steaks to order.
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