Lunch Menu

Cream of Vegetable Soup 1,910
White Roll and Chive Cream

Smoked Bacon and Cheddar Tartlet 13913
Caramelized Onion, Crispy Spinach

Garlic Tiger Prawns 129
Guacamole, Rye Sourdough and Harissa Oil I’

Salt Baked Beetroot Carpaccio 13891113
Whipped Feta, Toasted Walnuts, Rocket and Lemon Vinaigrette
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Slow Cooked Gilligan’s Farm Featherblade of Beef 1391013
Port & Thyme Gravy, Yorkshire Pudding, Honey Glazed Carrots and Parsnips

Roast Lamb Noisette 191013
Sage and Onion Stuffing, Rosemary Gravy, Pea and Mint Purée

Poached Fillet of Atlantic Salmon 491013
Citrus and Dill Beurre Blanc, Tenderstem Broccoli

Grilled Fillet of Wild Caught Hake 49

Salsa Verde and Roasted Ratatouille

Woods Style Vegetable Curry
Pilau Rice, Mango Chutney and Crispy Poppadoms

Dessonts

Apple and Cinnamon Crumble 39
Créme Anglaise and Vanilla Ice Cream
)| Profiteroles 1369

Chocolate Sauce and Chantilly Cream

Raspberry and White Chocolate Cheesecake 7369
Berry Compote and Coconut Sorbet

Passion Fruit and Panna Cotta’39
Mango Compote, Ginger Biscuit
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1. Gluten
2. Crustaceans
3. Eggs
4. Fish
5. Mollusc
6. Soybeans
7. Peanuts
8. Nuts
9. Dairy
10. Celery
11. Mustard
12.. Sesame Seeds
13. Sulphites
14. Lupin
15. Shellfish



