This menu is available from Thursday 25th January until Wednesday 1 6th May 2018

Starters

Indian Spiced Sweet Potato vG
& Lentil Soup with Red Onion Bhaji

Haggis, Neeps & Tatties
with Whisky Cream Sauce

Smoked Haddock Ham Hock & Pea
Tagliatelle Carbonara
with Parsley & Grated Parmesan

Twice Balced Cheese Soufflé v
with Spinach, Cote Hill Blue & Chives

Goats Cheese & Caramalised Walnut v
‘Cheesecake’
with Watercress & Balsamic Reduction

Seared Scallops G ,
with Slow Cooked Belly Pork & Five Spice Butternut
Squash Puree
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2 Courses £14.95

3 Courses £17.50
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V =Vegetarian G = Gluten Free
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£7.50

£8.50
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£9.95

Wig & Mitre Nut Roast Wellington v £12.50

with Dauphinoise Potatoes, Honey Roasted Carrots &
Parsnips, RedWine & Tyme Sauce

Sesame & Soy Duck Breast G £19.00
with Steamed Jasmine Rice, Sweet Chilli & Coriander
Carrots, Pak Choi & Hoi Sin

Fillet of Salmon ¢ £15.50
with Safron & Leek Mash, Spinach, Beurre Blanc &
Tomato Concasse

Poached & Grilled Chicken Breast £14.50
Wrapped in Parma Ham
with GnocchiWild Mushrooms, gartic & Stilton

Steamed Hake G £13.95
with Herb Mousse, Crushed New Potatoes, Tenderstem
Broccoli & Hollandaise

Roast Rack & Slow Cooled Shoulder of £25.00
Lambgc
with Bubble & Squeak, Red Currant & Mint Sauce

Side Dishes

French Fries £2.50 Selection of Vegetables £2.50
Dauphinoise £2.50 Parmesan Fries £3.00
Tomato & Balsamic Mixed Leaf Salad £2.50

Our Sandwich Menu can be found

on the blackboard near the downstairs
bar and is available from
11:00 am - 6:00pm

Children’s Menu ¢6.25

Mains
Cheese & Tomato Pizza French Fries Beans
Fish Fingers with or and or
Lincolnshire Sausages Mash Vegetables
Chicken Nuggets Puddings -
Mini Milk Lolly (Chocolate/Vanilla/Strawberry) or | scoop of lce Cream (Please ask for Flavours)
Drinks

Refillable Orange, Blackcurrant or Lime Cordial

Allergens -
Some of our dishes contain nuts and flour.We care for your well-being and guests with food allergies or specific dietary requirements
are asked to discuss their needs with our Chef who will be happy to advise on ingredients and assist as necessary.
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Sticky Figgy Pudding with Butterscotch Sauce & Honeycomb Ice Cream v
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£5.50
Baked Apple & Cinnamon Rice Pudding
£5.50 VG
Affogato - One scoop of Vanilla Ice Cream with a Shot of Espresso VG
£4.50
Dark Chocolate & Peanut Butter Tart with Banana Ice Cream v
£5.50

Baileys Créme Brilée with Guinness Cake
£5.50 v

Assiette of Ice Creams & Sorbets
£3.50 vG

Cheeses

English and European Cheeses with Biscuits, Celery, Grapes & Chutney
£9.00

V =Vegetarian

Pudding Wines

Les Murets, D’esprades, Grand Cru, £6.00
Banyuls, France RED (125ml glass)

Chateau Laffite-Teston, Réve d’Automne,

Pacherenc du Vic Bilh, France £6.20
(125ml glass)

Ports

Served as a 50ml measure

Ruby £4.00
Late Bottle Vintage £5.25
Ten Year Tawny £5.75
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Coffee & Tea

Liqueur Coffee £6.50
(Please specify which liqueur you would like)

Espresso £2.50
Double Espresso £2.50
Macchiato £2.50
Americano £2.50
Cappuccino £2.50
Latte £2.50
Flat White £2.50
Hot Chocolate £2.50
Mocha £2.50
Filter Coffee

Cup £1.55
Mug £2.00
Re-fillable £2.50
Pot of Tea £2.50

English Breakfast, Green, Chamomile, Peppermint,
Earl Grey

Fudge and Mints £1.00




