
Function Menu

- Option One -

Main Course
Oven roasted chicken breast

Served with fondant potato, roasted roots, and seasonal vegetables 

with a red wine sauce GF   

 
Vegetarian Option

Brie beetroot and chutney tart in kale pastry
Served with fondant potato, roasted roots, and seasonal vegetables 

with a red wine sauce V  GF

Dessert
White chocolate and raspberry cheesecake

Served with cream and raspberry sauce V

Two Course

£19.95 per person

Please let us know if you have any specific dietary requirements at time of booking. 

Allergen menu available on request.

  V  Suitable for vegetarians.  VG    Suitable for vegans.  GF  Gluten Free.


