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MARCH SET PRICE MENU
2 Course. £24 3 Course. £31
main | starter or dessert starter | main |dessert

Soup of the Day. (VE)
today’s seasonal flavour

Cured Mackerel Fillet.
poached rhubarb | torched cucumber | fresh herbs

Roast Chicken Croquettes.
sage &onion puree

Leek & Haddock Fishcake.
seasonal greens | poached hen’s egg | chive butter sauce

Shepherd’s Pie.
rich lamb mince & vegetables in gravy
topped with cheesy mashed potatoes

Cauliflower ‘Balti’ Pithivier. (VE)
spinach | chickpeas | grilled paneer |
pickled shallot & cauliflower salad

Vanilla Créme Brulee.
shortbread biscuit

Ice Cream. (V)  Sorbet. (VE)



