
 

 

 

Classic Set Menu 
(Minimum 13 guests) 

 

 
STARTERS 

 

Parma Ham & Parmesan 

Cornichons, pickled red onions, rocket, sourdough 554Kcal (gifa) 

Leek & Potato Soup 

Toasted seeds, herb oil, vegan cream 432Kcal (pb/gifa) 

Smoked Peppered Mackerel 

Horseradish yoghurt & pickled samphire, cucumber 569Kcal (gif) 

 

MAINS 

 

8oz Cheeseburger 

Gherkins, burger sauce & fries 1139Kcal (gifa) 

Mushroom & Shallot Bourginon 

mash, tender stem broccoli, kale 895Kcal (pb/gif) 

Steak & Ale Pie & Mash 

Seasonal vegetables, gravy 870Kcal 

Gluten Free Beer Battered Haddock & Chips, 

Garden peas, tartare sauce, lemon 1037Kcal (gif) 

 

 

DESSERTS 

 

Bakewell Slice 

cherry ripple vanilla cream, basil sugar 727Kcal (v) 

Nutty Chocolate Brownie 

Raspberry sauce & sorbet 274Kcal (pb/gif) 

Sticky Toffee Pudding 

Vanilla ice cream, toffee sauce 730Kcal (v/gif) 

 

 

 

 

Key for Symbols: Vegetarian (v) Plant based (pb) Plant based available (pba) 

 Gluten ingredient free (gif) Gluten ingredient free available (gifa) 

 

 

 
Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance. 

A voluntary 12.5% service charge will be added to your bill today, all of which goes directly to the team; 

please ask your server to remove this if you would rather it were not added. 

Due to shared fryers being used in our kitchen some fried items may contain gluten, dairy, eggs, crustaceans or fish. 

 Please speak to a member of our team with any questions. 

 

 


