Menu of the Month
The Carvery - June & July 2026




Minimum of 10 (Short cover charge 50% for one, then

100% for any further dropouts)
One Starter, One main, One dessert — for all f’ 5 3 .00

Cheese and Biscuits + Coffee, tea, and Mints included

Please choose 1 from each below

Starter

1.Burrata, heritage tomato salad, pickled red onions, pesto dressing

2.Gin cured salmon, celeriac remoulade, micro herd salad

3.Pressed chicken and wild mushroom terrine, mushroom ketchup, toasted sourdough
4.Risotto primavera (summer veg), shaved parmesan basil oil.

Main

1.Loch durat salmon supreme, buttered summer greens, saffron fondant potato, chive
butter sauce.

2.Chargrilled pork chop, sage pomme puree, savoy cabbage and smoked streaky
bacon, cider jus.

3.Salt baked celeriac, curried celeriac puree, Bombay potato’s, buttered spinach.

4.Sirloin steak, Cajun spiced potato, sautéed greens, red pepper and chilli salsa.

Desserts

1.Normandy French apple tart, caramelised apple, vanilla ice cream.
2.Raspberry and white chocolate mousse, freeze dried raspberries.
3.Passion fruit and citrus cheesecake, passion fruit syrup.

4.Classic coffee opera.
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