
CREAM OF. ONION & CIDER SOUP | Served with home made cheese scone

mozzarella risotto balls | Deep fr ied r isotto bal ls stuffed with fresh basi l  & mozzarel la
cheese. Served with balsamic dressed baby leaves 

chicken & chorizo pie  | A del iciously creamy shortcrust pastry topped pie served with
buttered greens

hungarian beef goulash  | Succulent ,  smoky beef casserole served with a chunk of
crusty sourdough.

thai fishcake | Pan fr ied & served with cr isp,  dressed baby leaves & a cheeky bang
bang mayo

chicken liver pate| Served with toast tr iangles & homemade
apple chutney.

apple & peach crumble| Served with cream or ice-cream

treacle sponge pudding | Served with cream, ice-cream or
custard

BUTTERNUT SQUASH, chickpea & spinach curry | Served with basmati r ice & fresh
coriander

lemon meringue pie | Served with cream, ice-cream.

eton mess| crisp meringue pieces with fresh cream
& a del icious berry compote

cheese & biscuits | Creamy st i l ton & Kendal creamy cheese
with crackers & a mini shot of port . .

affogato| Vani l la ice-cream topped with a l iqueur of your
choice & espresso coffee shot.

STARTER & PUDDING night  
Friday 15th of March 5.00 - 8.00pm

C H O O S E  A N Y  5  F R O M  T H E  F O L L O W I N G  S T A R T E R S  &  P U D D I N G S

£ 2 7 . 5 0  P E R  P E R S O N


