
2 courses for £20, 3 courses for £25
Available for Lunch, Sunday 17th April




S T A R T E R S 



Butternut squash, cumin & ginger velouté - fried courgette



Heritage beetroot - goats cheese - onion marmalade - tart - wild garlic



Classic prawn & smoked salmon cocktail
  thousand island dressing - baby gem lettuce - toasted focaccia 



Shredded lamb & roasted garlic croquette - black garlic puree - rocket - salsa verde



M A I N S 



Primrose herd pork belly,

roast potatoes - seasonal vegetables - cauliflower cheese - apple puree - red wine gravy



Roasted topside of beef, 
Yorkshire pudding - roast potatoes - seasonal vegetables - cauliflower cheese - red wine gravy



Pan roasted cod,

 mussels - caper butter - spring kale - sautéed potato - purple sprouting broccoli 



Cumin spiced cauliflower,
Yorkshire pudding - roast potatoes - seasonal vegetables - red wine gravy (v)



D E S S E R T S 



White chocolate & lime bar - coconut sorbet - mango 



Lime & cucumber tart - strawberry sorbet - pumpkin seed granola - mint  



Local cheeses - artisan crackers - spiced plum chutney - walnut - apple



Selection of ice creams & sorbets - hazelnut & pumpkin seed granola




Easter Sunday 


