
*Subject to change, for allergen information please speak to a member of staff

Family Fun Day August 
Starters

Hearty Roasted Tomato & Red Pepper Soup
A velvety soup crafted from slow-roasted vine tomatoes and sweet red peppers. Accompanied 

by a warm house-baked Red Leicester, cheese scone 

Classic Prawn Cocktail with Whipped Avocado
Prawns in a zesty Marie Rose sauce, nestled on a bed of crisp shredded Gem lettuce. 

Complemented by sweet baby tomatoes and a smooth creamy whipped avocado purée 
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Main Courses
 The Ultimate Roast Beef Dinner

Slices of medium-rare roast beef served with a golden Yorkshire pudding and potatoes roasted 
in beef dripping. Accompanied by sweet honey-roasted carrots, our signature creamy cauliflower 

cheese, sautéed buttery greens. Finished with a rich, house-made red wine jus.

Roast Chicken Dinner
A succulent, pan-roasted chicken breast served with a towering golden Yorkshire pudding and 
a sage and onion-stuffing ball. Potatoes roasted in beef dripping, sweet honey-roasted carrots 

and our signature creamy cauliflower cheese and sautéed buttery greens, all finished with a rich, 
house-made red wine jus

Vegetable Wellington
Golden-baked Wellington filled with a rich blend of roasted seasonal vegetables, lentils and nuts, 
all wrapped in flaky puff pastry. Served with crispy roast potatoes, sweet honey-roasted carrots, 
our signature creamy cauliflower cheese and sautéed buttery greens. Finished tableside with a 

rich red wine jus
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Desserts
Warm Apple & Cinnamon Crumble Tart

A golden-baked tart filled with tender spiced apples and a hint of aromatic cinnamon, topped 
with a rustic, buttery crumble. Served warm with a velvety, house-made crème anglaise

The Traditional Sherry Trifle
Layers of light sponge cake generously soaked in sweet sherry and raspberry jam, nestled with 

fruit. Topped with velvety, house-made vanilla custard and freshly whipped double cream

Cheese Board

Plus an additional Cheese Board this is subject to a cost of £25 (ideal for up to 4 people) 
Must be pre-ordered


