_BTARTER

Soup of the Day (v)
served with Dairy or Vegan Cream and a crusty roll

Cajun Battered Prawns
on a bed of salad served with Sweet Chilli Sauce

‘MAIN (POURSE

Roast Dinner of the Day
accompanied by Roast Potatoes, Parsnips, Pig in
Blanket, Yorkshire Pudding, Stuffing, Medley of
Seasonal Vegetables, Cauliflower Cheese and Gravy.

Butternut Squash Wellington (vg)
with beetroot served with mashed potato, seasonal
vegetables and red onion gravy

DESSERT

Dessert of the Day
Please ask your server for details
Lemon Soft Meringue Roulade
lemon puree and fresh cream rolled in a chewy
meringue log




