Sunday 27th March

Main course £13.95 | 2 Courses £14.95 |3 Courses £16.95

Leek & Potato Soup (V) ’ @

Served with baked bread & butter

Chicken Liver Pate
Served with red onion marmalade & toasted ciabatta

Prawn Cocktail
Served with buttered brown bread

Crispy Coated Brie (V)
Served with salad & cranberry sauce

Black Pudding Hash
Hash brown topped with grilled black pudding, bacon & peppercorn sauce

Roast Dinner
Served with roasted potatoes, mashed potatoes, cauliflower cheese, parsnips,
carrots, broccoli, stuffing, Yorkshire pudding & rich gravy,

Choose one, or a combination of the following:

Honey Glazed Ham
Roast Rump of Beef
Butter Roasted Turkey
Slow Roast Lamb

Vegetarian Roast Dinner (V)
Sliced plant based roast served with roasted potatoes, parsnips, carrots, broccoli,
cauliflower cheese, Yorkshire pudding & vegetarian gravy

(Vegan & gluten free dinner available upon request)

Homemade Triple Chocolate Brownie
Served with Jersey whipped ice cream or cream

Ice Cream Sundae
Jersey whipped ice cream with sauce & cream, choose from: chocolate, strawberry or toffee

Homemade White Chocolate Cheesecake
Served with Jersey whipped ice cream or cream

Homemade Sticky Toffee Pudding
Served with Jersey whipped ice cream or cream

Please advise a member of our team of any allergies when ordering
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