MENU

TO START

SOUP OF THE DAY

Served Homemade Brown Bread
Contains Dairy, Eggs, Gluten, Mustard

HICKORY SMOKED & WHISKEY CURED SALMON

Cauliflower Puree, Toasted Pine Nuts
Contains Dairy, Fish, Gluten

HAM HOCK CROQUETTE

Mulled Wine Poached Pear, Burnt Apple, Turnip Puree
Contains Dairy, Sulphites, Mustard, Egg, Gluten (Wheat), Celery

MAINS

SLOW BRAISED BEEF SHORT RIB

Celeriac Puree, Creamed Leek, Roscoff Onion, Rich Merlot Jus
Contains Dairy, Sulphites, Celery, Gluten (Wheat)

CHICKEN SUPREME

Sweet Potato Puree, Black Pudding Bon Bon, Red Wine Jus
Contains Dairy, Sulphites, Celery, Gluten (Wheat)

CURRIED MONKEFISH

Yellow Coconut Curry Cream, Parsnip Crisps
Contains Dairy, Fish, Celery, Crustaceans, Sulphites
RISOTTO OF ASPARAGUS & GREEN PEA

Creamy Arborio Rice, Aged Parmesan
Contains Dairy, Sulphites

DESSERTS

WARM PLUM PUDDING

Vanilla Ice Cream, Brandy Créme Anglaise
Contains Dairy, Gluten (Wheat), Egg, Sulphites

GLENOWN VANILLA & HONEYCOMB ICE CREAM

White Chocolate Crumb
Contains Dairy, Egg

PEAR & ALMOND TART

Glenown Vanilla Ice Cream
Contains Dairy, Wheat, Nuts (Almond), Egg

If you have any specific dietary requirements please inform a member of the restaurant team and

we will assist you in any way possible.



