
MENU 

 
STARTERS

Chicken Liver Pate
Rich Cumberland sauce, crisp roquette salad and toasted brioche

French Onion Soup (V)  
Blue cheese croute

MAINS
Braised Feather Blade of Beef

Mashed potato, roast root vegetables, thyme dumplings and beef sauce

Wild Mushroom & Pimiento Stroganoff (VG/DF/GF)
Steamed herb basmati rice, crispy onions & capers

DESSERT
Black Forest Gateaux

Cherry gel, Kirsch soaked cherries, chocolate soil, vanilla cream

Warm Apple Crumble Tart (V)
Raspberry sorbet and vanilla custard

REWIND TO THE 80’S

(V) Vegetarian   (VG) Vegan  (GF) Gluten Free  (DF) Dairy Free
Please inform a member of our team of any specific dietary requirements or allergies. 

Thank you, we appreciate your custom.


