SUNDAY 21ST JUNE 2026
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O TARTERS

SEASONAL SOUP
With Warm Bread

CHICKEN LIVER & COGNAC PARFAIT

Served with Devon Cider Apple Chutney, Toasted Brioche
and Baby Salad Leaves

ATLANTIC PRAWN COCKTAIL

Served bound in a Marie Rose Sauce, with Crisp Iceberg Lettuce,
Lemon Wedge and King Prawn

MAINS

TRADITIONAL SLOW ROASTED BEEF
BAKED BREAST OF CHICKEN

NUT ROAST
All served with Goose Fat Roasted Potatoes
and Steamed Seasonal Vegetables

DESSERTS

BRAMLEY APPLE & CINNAMON CRUMBLE
With Vanilla Ice Cream

STRAWBERRY & CLOTTED CREAM CHEESECAKE

TRADITIONAL BREAD & BUTTER PUDDING
With lashings of Custard

2 COURSES, £23 | 3 COURSES, £26
Booking Essential. £5 deposit per person. Discounts and member offers not applicable.




