4 AUTUMN TASTING MENU - -+ -
T

THURSDAY 24TH SEPTEMBER 2026

ASPARAGUS SOUP

A delicate, velvety asparagus soup. Refined flavour,
with a touch of cream for a smooth finish. Served with
lightly toasted sourdough

wiLD MUSHROOM BRUSCHETTA

Rustic toasted French bread topped with sautéed wild
mushrooms, soft French cheese and caramelised onions.
Served with a whipped herb sour cream

SEAFOOD RISOTTO

A classic delicate risotto infused with flavours of the seaq,
topped with succulent prawns, tender squid, monkfish and a
sprinkle of Parmesan

SHREDDED LAMB CHILLI

Tender slow-cooked lamb, shredded through a rich and
aromatic chilli with kidney beans and sweetcorn, served
with buttery mash, cheddar and crispy tortilla chips

MAPLE PECAN PIE

A beautifully indulgent pie with a rich maple filling and
toasted pecans in a crisp pastry shell. Served with
whipped creme fraiche

Please inform your server of any food allergies or dietary requirements prior to ordering.
While we take every precaution possible, we cannot 100% guarantee a free from environment, all dishes may contain traces of allergens
Children must remain seated, please do not allow them to run around the pub and restaurant. Dogs are welcome, but they must be kept on a short lead.
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