
Sweet Potato & Roasted Red Pepper Soup
Drizzled with sour cream and topped with paprika sourdough croutons

Classic or Chilli Mussels
Cooked in white wine, cream and garlic and served with homemade 

bread; chilli mussels made with added chipotle paste

Toasted Sourdough
With a plum tomato and green salsa topped with vegan cheese

S T A R T E R S

Slow Cooked Shoulder of Lamb
With cauliflower mash, honey roasted carrots 

and a red wine and rosemary jus

Teriyaki Chicken Salad
With crispy rice noodles, cashew nuts and Asian slaw

Grilled Swordfish Steak
With roasted new potatoes, courgettes, aubergine, red pepper and 

sweetcorn finished with salsa verde

Homemade Vegan Spicy Bean Burger
Served with chips and tomato salsa

M A I N S

Bailey’s Crème Brûlée
With a homemade shortbread biscuit

Zesty Key Lime Pie
Served with homemade lime curd

Selection of Yarde Farm Ice Cream
Vegan option available

D E S S E R T S

If you have any allergies, please inform a member of staff.  (v) - vegetarian  (v+) - vegan
A discretionary service charge of 10% will be added to your bill for parties of 6 or more.

P A R T Y  P A C K A G E
£35 for 3 courses including half a bottle of wine per person
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