EARLY BIRD MENU
Monday — Friday, 12-2.30pm & 5-6.30pm | 2 Courses £20 | 3 Courses £26

STARTERS
Soup of the Day, Baked Bread (v) (gf*)
Duck Liver Parfait, Quince Pear, Crushed Nuts, Chargrilled Sourdough (gf*)

Mushrooms on Toast, Seasonal Mushrooms, Toasted Welbeck Mussin, Melted Brie,
Chives, Crispy Onions

MAINS

Pork Belly, Parsnip Puree, Kale, Red Wine Sauce (gf)

Cumberland Sausages, Creamed Potatoes, Hispi Cabbage, Beef Gravy

Ham, Egg & Chips, Chunky Chips, Fried Egg, Dressed Watercress (gf*)

Mini Fish & Chips, Chunky Chips, Crushed Peas, Lemon

Chargrﬂled Celeriac, Chestnut Pearl Barley Risotto, Crispy Cavolo Nero (v) (gf*)

SIDES (for 2)
Fries £4.5 | Truffle Mayo & Parmesan Fries £6
Thyme Carrots £5 | Honey Parsnips £4

DESSERTS

Chocolate Bl"OWIli_e, Banana Mousse, Toasted Hazelnuts, Salted Caramel
Colten Bassett Stilton, Biscuits Quince (gf* )
Macarons, selection of 6 flavoured as a light dessert (v) (gf*)

(v) vegetarian (v¥) vegetarian on request (gf) no gluten ingredients (gf*)
gluten ingredients can be omitted.

We cook with all allergens in our kitchen, we cannot eliminate the risk of
cross contamination. Please speak with the team regarding allergies/dietary
requirements



