STARTERS

TRADITIONAL PRAWN COCKTAIL £8.95

ATLANTIC PRAWNS IN A CLASSIC MARIE ROSE SAUCE, LETTUCE, TOMATOES & CUCUMBER
WITH BREAD & BUTTER

BREADS & OLIVES £8.50
SELECTION OF BREADS, OLIVES, OLIVE OIL & BALSAMIC
SOUP OF THE DAY WITH CRUSTY BREAD £6.95

HOMEMADE SOUP WITH BREAD & BUTTER

ROASTS

ALL OUR ROASTS ARE PLATED WITH ROAST POTATOES, MAPLE ROASTED CARROT & PARSNIP &
SERVED WITH BOWLS OF SEASONAL GREENS, SWEDE & CARROT MASH, RED CABBAGE &

DAUPHINOISE POTATOES
ROAST RUMP OF BEEF £19.95
WITH YORKSHIRE PUDDING
ROAST LOIN OF PORK £16.95
WITH STUFFING, YORKSHIRE PUDDING & CRACKLING
ROAST CHICKEN £15.95
WITH STUFFING &YORKSHIRE PUDDING
ROAST SALMON FILLET £18.95
WITH BUTTERED NEW POTATOES & LEMON BUTTER SAUCE
NUT ROAST (V/VE) £15.95
WITH VEGETABLE GRAVY
ROASTED BUTTERNUT SQUASH (V) £15.95

WITH CRUMBLED FETA, PINE NUTS & BALSAMIC

ALL ROAST CAN BE ADAPTED TO BE GLUTEN FREE OR DAIRY FREE

HOMEMADE DESSERTS

STICKY TOFFEE PUDDING
TRIPLE CHOCOLATE BROWNIE
SEASONAL FRUIT CRUMBLE
ALL SERVED WITH CUSTARD CREAM OR ICE CREAM £7.50

CHEESEBOARD WITH GRAPES, CHUTNEY & CRACKERS £8.95
SELECTION OF GORSEHILL ICE CREAM TUBS £3.50

ALL OUR DISHES ARE HOMEMADE & PREPARED IN ONE KITCHEN, WHERE ALLERGENS ARE PRESENT. IF YOU HAVE ANY QUESTIONS REGARDING
ALLERGIES PLEASE ASK A MEMEBER OF STAFF FOR MORE DETAILS. ADULTS REQUIRE ON AVERAGE 2000CAL PER DAY FOR SPECIFIC CALORIE DETAILS
PLEASE ASK. FRESH FISH IS RESPONSIBLY SOURCED AND COOKED ON THE PREMISIS AND MAY CONTAIN BONES



