
12 - 3.30pm  |  £46 per person  |  £24 for children (under 8 years old)

FIRST COURSE
Served with homemade focaccia

Winter minestrone soup (v) 
parmesan* & parsley cheese straw

Peppered salmon ballotine  
crème fraiche & lime guacamole, quails egg

Game terrine  
celeriac rémoulade, watercress salad

Beetroot risotto  
crispy edamame beans, horseradish crème fraiche

MAIN COURSE
All served with seasonal vegetables

Roast Blackberry farm sirloin of beef 
roast potatoes, Yorkshire pudding, mashed potato red wine jus 

Beer battered haddock  
chips, pea purée, tartare sauce

Roast chicken suprême  
roast potatoes, sage & onion stuffing, chipolata, red wine jus

Spinach, butternut squash & halloumi pithivier (v) 
red lentil & coconut dhal, vine cherry tomatoes

DESSERT

White chocolate & Cointreau cheesecake  
orange curd

Bramley apple crumble 
salted caramel ice cream

Pear & almond frangipane 
blackberry ice cream 

Perkins cheese selection
* v = vegetarian


