
•  M E N U  •
Easter

2 courses £26.95  |  3 courses £32.95

Friday 18TH to Monday 21ST April 



•  M E N U  •
Easter

Please let your server know of any allergies or intolerances you have before you order. Allergen information by dish is contained in our allergen menu which is 
available upon request. Our kitchens operate with standards and procedures to address the risks of cross contamination; however, they are very fast environments 

so we cannot guarantee the total absence of allergens when preparing dishes. If you need any more information please ask one of our team members.

Please let your server know of any allergies or intolerances you have before you order. Allergen information by dish is contained in our allergen menu which is 
available upon request. Our kitchens operate with standards and procedures to address the risks of cross contamination; however, they are very fast environments 

so we cannot guarantee the total absence of allergens when preparing dishes. If you need any more information please ask one of our team members.

Starters

2 courses £26.95  |  3 courses £32.95

Easter Roasts

Homemade Mini 
Chocolate Eggs Brownie
Warm chocolate brownie, with mini 
shelled chocolate eggs, topped with 

chocolate sauce, served with ice cream
Kinder Bueno Bunny Cheesecake

Mascarpone layered with kinder bueno 
pieces & fudge sauce on a buttery biscuit 

base, served with vanilla ice cream

Cheese Board +£2
Selection of  premium cheeses served with crackers, 

grapes, house chutney, sliced apple & honey. 
Why not add a glass of port 50ml? £4.65

Eggs-Travaganza 
Ice Cream Sundae

Vanilla & chocolate ice cream layered with 
Cadbury’s crème egg, brownie pieces & 

lashings of  chocolate & fudge sauce

Homemade Toffee 
Apple Crumble

Homemade with British apples, drizzled in toffee 
sauce, topped with a crunchy golden crumble, 

served with ice cream, vanilla custard or cream
Hot Cross Bun Pudding 

Homemade hot cross bun bread & butter 
pudding, served with creamy custard

Traditional Sunday roasts served with: roast potatoes, 
honey glazed parsnips, creamed leeks, buttered greens, steam 

carrots, Yorkshire pudding, stuffing, homemade gravy

• Cauliflower Cheese
• Homemade
Stuffing to Share

• Buttered Greens
• Pigs in Blankets
• Creamed Savoy

Roast Sides +£3.25

• Roast Topside Beef
• Roast Gammon
• Norfolk Turkey 

•    Vegetarian Wellington 
• Trio of  Meats +£2.95

(Roast Beef, Turkey & Gammon)

Seabass in a White 
Wine Sauce

Seabass fillet served with a white 
wine sauce, with crushed new 
potatoes & spring vegetables

Spicy Chorizo & 
Prawn Linguine

Prawns & chorizo linguine, 
tossed in a rich tomato, white wine 

& chilli sauce, with a hint of  lemon
Chicken & Chorizo 

 Schnitzel
Breaded chicken escalope served 
with a creamy chorizo sauce, 
triple cooked chips & salad

Vegetable Moussaka
Layers of  potato & vegetables in a 
Mediterranean sauce, topped with 

cheese, served with garlic bread
Western Burger 

Prime beef  burger, crispy bacon, 
double cheese, smothered in a BBQ 
sauce, in a brioche bun with salad 
served with skinny fries & slaw

Lamb Shank +£3
Slow cooked lamb shank in a 

rich homemade gravy, with colcannon 
mash & seasonal vegetables

Prawn & Avocado Salad
Atlantic prawns, in a Marie rose sauce, 

iceberg lettuce, avocado & cherry tomatoes 
served with a crispy white baguette

Lamb Shish
Homemade lamb minced kebabs

in a chilli tomato sauce & tzatziki
Classic Prawn Cocktail 

Prawns in a Marie rose sauce served on a 
bed of  iceberg lettuce, with wholemeal bread

Homemade Golden Scotch Egg+£2
Crispy fried free-range egg wrapped in 
sausage meat, covered in breadcrumbs
  Honey & Parsnip Soup 
Homemade honey & parsnip soup, 
served with salt & pepper croutons

Chicken Liver Parfait
Served with an onion 

chutney & crispy bread
Crispy Chicken Wings

Peri peri chicken wings served 
with a blue cheese sauce

Friday 18TH to Monday 21ST April 


