
Our food is prepared in a kitchen where nuts, gluten and other food allergens are present.  Our menu 
descriptions do not include all of the ingredients.  Please inform us of any food allergies, intolerances or 
dietary requirements and we will happily make adjustments to dishes to accommodate your requirements.   
However, we cannot guarantee that dishes are completely allergen-free.    

 
 

 

 
 
 

SAMPLE 
 

Main Course £10.95 Two Course £14.95pp Three Course £17.95pp 
 
 

Starters 
 

Homemade Soup of the Day (v) 

 

Seared Stour Valley Wood Pigeon Breast with a Walnut Salad 

 

Pan Fried Goats Cheese with Salad and an Onion Marmalade  (v) 

 

Potted Rabbit with a Pomegranate Salad and Toast 

 

 
 

Mains 
 

Roast Beef (Pink) with a Homemade Yorkshire, Roast Potatoes, a Selection of 
Vegetables, Gravy and Homemade Horseradish 

 

Slow Roast Belly of Pork with Crispy Crackling, Roast Potatoes, a Selection of 
Vegetables, Gravy and Homemade Apple Butter 

 

Fish of The Day 

 

Nut Roast with Roast Potatoes, a Selection of Vegetables and a Port, Shallot and Wild 
Mushroom Gravy 

 
 

Homemade Desserts Available on the Specials Board 
 
 

 

 

 


