
 
 

Set Menus 
 

Menu 1 £16.95 Per Person 
 

 
TO Begin 

Home Made Soup if the Day W/ Rustic Bread 
Garlic Field Mushroom W/ Caramelized Red Onions, Served On A Herb Crostini 

Traditional Prawn Cocktail W/ Brown Bread 
 

To Follow 
 

Young’s Beer Battered White Fish & Chips W/ Peas 
Young’s Steak and Ale Pie W/ Mash and Veg 

 Veg Risotto Toped W/ Parmesan  
 

Desserts  
 

Eton Mess 
Bitter Chocolate Cheese Cake 

Bread & Butter Pudding W/ Cream  
 

 

 
 

Menu 2 £18.95 Per Person 
 

 
TO Begin 

 
Home Made Soup if the Day W/ Rustic Bread 

Grilled Goats Cheese Stack served on a sweet brioche with cherry tomatoes mixed leaves and 
a sweet balsamic and orange pepper dressing 

Seasonal Melon W/ Berries  
 

To Follow 
 

Sun dried Tomato and Basil Tart with dressed salad and poppy seed dressing (v) 
Grilled Fillet of Salmon on asparagus with new potatoes and hollandaise 

Cumberland Sausages served on a creamy mash with Crispy leeks and rich gravy  
 

Desserts  
 

Eton Mess 
Apple Crumble W/ Custard 

Sticky Toffee Pudding W/ Ice Cream  
 
 



 
 

Menu 3 £22.95 Per Person 
 

 
TO Begin 

 
Home Made Soup if the Day W/ Rustic Bread 

King Prawn Skewers In Garlic Butter W/ herbed Crostini  
Tomato, Mozzarella & Red Onion Salad W/ Balsamic Dressing  

To Follow 
 

Pan Roasted Cod Supreme Topped With Sautéed Mushrooms W/ Green Beans   
Half Crispy Duck W/ Cherry Sauce 

Roasted Med Veg Stack W/ Tomatoes Sauce. 
Desserts  

 
Eton Mess 

Selection  Of Ice Cream 
Selection Of Cheese And Biscuits  

 


