
 

 

 

 

 

 

 
SET MENU 

 
 

STARTERS 

 

Roasted tomato soup with a pesto crouton (v) 

 

Smoked chicken terrine with Caesar salad 
 

Beetroot Carpaccio, whipped goats’ cheese, watercress and candied walnuts (v) 
 

MAINS 

 

Roast chicken breast with slow cooked chickpea, chorizo and spinach stew finished with kale pesto 
 

Pan-fried hake with new potatoes and spinach in warm Tartare sauce 

 

Coconut, sweet potato & butternut squash curry with sticky jasmine rice and coriander (ve) 
 

DESSERTS 

 

Warm sticky toffee pudding with spiced toffee sauce and vanilla pod ice cream (v) 

 

Dark chocolate & honeycomb pot with a lime crème fraîche (v) 

 

Lemon posset and shortbread biscuits (v) 

 

2 courses £22.95 
3 courses £27.95 

 
Only available for groups of 15 people or more. 

 
 


