
 
 

 
 
Vegetarian 

 
 
 

Starters 
 

Mixed olives £6.50 
Roast carrot and coriander soup with coconut cream and focaccia £9.50 
Heritage tomato and basil bruschetta, bocconcini and garlic oil £11.95 

Fresh asparagus with poached egg and hollandaise sauce £11.95 
 
 
 

Mains 
 
 

Cheese, potato and leek pie, chunky chips, mushy peas and leek cream £18.95 
Caramelised onion and Brie tart, new potatoes and mornay sauce £17.95 

Roasted hassleback potatoes, charred asparagus, samphire and herb crumb with a cream beuree blanc £17.95 
Sausage, mash and onion jus £17.95 

 
 

Desserts 
 

Lemon posset, lemon curd, blueberry compote and short bread £9.95 
Chocolate and peanut cremeux, peanut crumb and salted caramel ice cream £9.95 

Eton mess with crushed meringue and vanilla Chantilly cream £9.95 
Cherry and almond frangipane, cherry jam and cherry ripple ice cream £9.95 

Iced mango parfait with oat granola and coconut sorbet £9.95 
Trio of local cheese, homemade chutney, crackers, homemade butter £12.95 

 
 

We source all our food locally where available.   
Please advise of any allergy or dietary requirements. 

 
 
 

 


