
  

ALLERGEN INFORMATION 
Please discuss any food allergies with a member of staff. Our fryers are used for various products and therefore may contain allergen traces. As 

our kitchen is not an allergen free zone we cannot 
guarantee absolute trace exclusion from a dish. 

DIETARY INFORMATION GF gluten friendly | GFA gluten friendly available | V vegetarian | VA vegetarian available | VE vegan | 
| VEA vegan available | DF dairy free | DFA dairy free available | 

 
 

Early Dinner Menu 
 

To Start 
Chefs soup of the day, warm crusty bread (V, VE, GFA, DF) 

Chicken liver pâté, orange marmalade, tossed salad, warm toast (GFA) 

Pomegranate & rocket salad, baby goats cheese pearls (V, GF) 

Breaded chicken strips, BBQ dipping sauce 

Mains 
Chicken tikka masala, aromatic rice (GF) 

Mixed seafood linguine, prawn bisque sauce 

Hearty beef casserole, served in a Yorkshire pudding, creamy mashed potatoes (GFA) 

Spiced tomato & mushroom rigatoni, topped with cheddar cheese, crusty bread (V) 

Desserts 
Homemade Neapolitan inspired cheesecake, layered chocolate, strawberry & vanilla 

biscuit base, vanilla ice cream (V) 

Treacle tart, honeycomb ice cream (V) 

Winter berry meringue, vanilla ice cream (V, GF) 

Duo of Yorkshire cheese, biscuits, celery, grapes (GFA) 

 

                                 
                                  Available To Enjoy 

                         Monday – Friday 
                Early Evening - 5pm - 6pm 

2 courses £26 

3 Courses £30 

 


