Dining Menu

Starters
Soup of the Day

Pressed Chicken, Apricot &l Pancetta Terrine
served with Silver Skin Onion &l Pickled GherRins and Onion Bread

Warm Chorizo & Borlotti Bean Salad served with Poached Baby Gem Lettuce

Smoked Haddock < Spring Onion Fishcake
served with a Leaf Salad and Lemon Aioli

Caerphilly Cheese and Watermelon with a Basil & Balsamic Reduction
Mains

Traditional Roast of the Day

served with Roast Potatoes, Seasonal Vegetables and Gravy
Vegetarian Quorn Substitute Available (v)

Slow Cooked Beef Rib served with Mashed Potatoes and Bourbon BBQ Sauce
Vegetarian Quorn Substitute Available (v)

Braised Belly Pork,

served with Gratin Potatoes and Tomato, Red Pepper < Lime Chutney
Vegetarian Quorn Substitute Available (v)

Fillet of Tilapia with Ramen Noodle Broth
Vegetarian Quorn Substitute Available (v)

Salmon & Crayfish Fiorilli
with an Olive Oil el Pesto Dressing and Grana Padano Cheese

Somerset Brie & Beetroot Tart served with a Spring Leaf Salad (v)

Chickpea, Sweet Potato &l Spinach Curry
finished with Fenugreek, Curry Leaves and Rice (v)

Rib Eye Steak, Mushroom, Tomato and Chips (£4 supplement)



Desserts
Lemon Tart with Black Cherry Compote
Salted Caramel Rocky Road Brownie with Crushed Chocolate Honey Comb
Warm Fig, Plum & Pistachio Frangipane Tart with Vanilla Cream
Selection of Cheeses, Biscuits Chutney ¢l Grapes

Selection of Ices T Sorbets:

Ices: Vanilla - Honeycomb - Cookie Dough - Strawberry
Sorbets: Orange - Mango - Lemon - Raspberry
Hot Beverages

Filter Coffee - £2.30
Caffé Latte - £2.30
Cappuccino - £2.30

Espresso - £1.50
Hot Chocolate - £2.20
Tea - £1.60
Fruit Teas - £1.80
Earl Grey - £1.60

The dining menu is served between 12Noon & 2.30pm and Spm with last orders at

8.00pm Tuesday — Friday.

Saturday evenings only.

Sunday < Monday the bar Ritchen will be available (unch < dinner.

Tuesday — Friday  12pm—2:30pm 1 Course for £10.50, 3 courses for £12.95

Tuesday — Saturday  Spm — 8pm 1 Course for £10.50, 3 courses for £12.95
Prices shown are per person.

SPECIAL OFFER,
Two people can dine for £21.95 for 3 courses
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