Sunday, 21" June

2 COURSE
$£28.95

3 COURSE
$33.95
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Sunday, 21" June

Chicken Wings
Peri Peri chicken wings,
served with a blue cheese sauce
Chicken Liver Paté

Chicken liver paté served with

caramelised red onion chutney &

toasted rustic bread

b o

2 COURSE
$28.95

3 COURSE
$33.95

STARTERS

OWild Garlic Mushroom Bruschetta
Pan fried garlic cream wild mush-
rooms on toasted sourdough with
rocket & parmesan crumb
King Prawn & Crayfish Cocktail
Served on crisp lettuce &

Marie Rose dressing

O Baked Brie & Red Onion
Marmalade Tart
Served with salad
O Roasted Red Pepper Soup
Homemade soup topped with
crispy salt & pepper croutons

100z Ribeye + £5
Prime ribeye steak served with
thick-cut chips, roasted tomato &
mushroom, with your choice of
either mushroom, peppercorn or
blue cheese sauce
O Fussili Funghi
Add chicken breast for £3
Porcini mushrooms, garlic & white
wine cream sauce with a hint of

truffle oil, with parmesan shavings

Slow-cooked Lamb Shank
Slow-cooked lamb shank served with
mash, seasonal green vegetables &

covered in a rosemary gravy

Capress Stuffed Chicken

With parmesan truffle fries

—— FATHER’S DAY ROAST —

Traditional Sunday roasts served with: roast
potatoes, honey glazed parsnips, creamed
leeks, buttered greens, steam carrots, Yorkshire

pudding, stuffing, homemade gravy

* Roast Topside Beef
* Roast Gammon
« Norfolk Turkey
O Vegetarian Wellington

« Trio of Meats +£2.95
(Roast Beef, Turkey & Gammon)

Roast Sides +£3.25

+ Cauliflower Cheese * Buttered Greens
* Homemade + Pigs in Blankets
Stuffing to Share * Creamed Savoy

Gammon, Pineapple & Chips
Thick-cut gammon & grilled
pineapple served with thick cut
chips & garden peas

Chicken Caesar Salad
Crisp lettuce, homemade caesar
dressing, anchovies, croutons &
cracked black pepper, topped with

parmesan shavings

Pan-Fried Salmon
Served on buttery new potatoes &
tender stem broccoli with a white

wine sauce

Western Burger
Prime beef burger, crispy bacon,
crispy onions, double cheese, sticky

BBQ sauce, topped with onion rings

Homemade Apple &
Blackberry Crumble
Baked apple & blackberry fruit
with a golden crumble topping,
served hot with custard
Eton Mess
Crunch meringue pieces &
summer berries with fruit coulis,

chantilly cream & ice cream

DESSERTS

Blood Orange Pana Cotta Tart
A crisp, fluted pastry tart with
a creamy blood orange panna
cotta style filling, topped with
a vibrant blood orange glaze
Sticky Toffee Pudding
Golden toffee pudding

served with creamy custard

Homemade Chocolate Brownie
‘Warm chocolate brownie,
served on chocolate soil,

with vanilla ice cream & hot

chocolate sauce

Trio of Ice cream
Choose three scoops
from our selection of

ice creams & sorbets

Please let your server know of any allergies or intolerances you have before you order. Allergen information by dish is contained in our ALLERGEN MENU which is available
upon request. Our kitchens operate with standards and procedures to address the risks of cross contamination; however, they are very fast environments so we cannot guarantee
the total absence of allergens when preparing dishes. If you need any more information please ask one of our team members.



