


Tomato, Aubergine & Mozzarella Gateau

Pan Fried Duck Breast (GF)
Served on top of a Mediterranean Salad

Warm Goats Cheese Salad
Served with rocket, Beetroot Slices, Roasted Pine Nuts and Honey Mustard Dressing

Served with Walnuts, Rocket and French Dressing

Smoked Salmon Salad

Starters
Chef's Homemade Soup (V) (VE)* (GF) (DF)*

Honey Glazed Ham Hock Terrine (GF) (DF)
Served with Piccalilli and Salad Garnish

(GF)

Breaded Brie

Served on a Bed of Crispy Leaves

Served with Salad Garnish and Caramelised Onion Chutney

(GF) (V)

(V) (VE)* (GF)

(DF) Suitable for Dairy Free Diet
(DF)* Can be adapted to be suitable for a Dairy Free Diet

Please choose up to 3 Starters, 4 Main Courses including a vegetarian/vegan option

and 3 Dessert items.

We will email you a bespoke menu to send to your guests
A 10% discount is offered if you choose the same items for all the guests

Weekday lunch bookings will receive a 10% discount

A roomhire chargewill apply depending on your numbers and roomneeded.

Prices include VAT and Service

(V) Suitable for Vegetarians
(VE) Suitable for Vegans
(VE)* Can be adapted to be suitable for Vegans
(GF) Suitable for Gluten Free Diet
(GF)* Can be adapted to be suitable for Gluten free

£6.00

£8.50

£8.95

£9.95

£8.50

£7.30

£7.95

£6.95

£9.25

Served with Capers, Lemon Wedge and Mary Rose Sauce

(V)

Duck and Orange Pâté (GF)*
Served with Toasted Ciabatta and Plum and Apple Chutney

Smoked Chicken & Avocado Salad (GF) (DF)



All of The Above Dishes Are Served with Seasonal Vegetables
Apart From The Chicken & Chorizo Risotto

£14.50

£19.50

£18.50

£16.00

£15.00

£17.95

A Chartridge Roast

Nutless Roast (V) - £16.50
Half A Chicken (GF)*(DF)* - £16.50
Pork Loin (GF)*(DF)* - £16.50
Turkey Breast (GF)*(DF)* - £16.50
Honey & Mustard Gammon (GF)*(DF)* - £16.50
Top Side Beef (GF)*(DF)*- £16.50
Sirloin Beef (GF)*(DF)* - £18.50
Leg of Lamb (GF)*(DF)* - £19.95

**

All Roasts Servedwith Roast Potatoes, Seasonal Vegetable, Yorkshire Pudding&Gravy

£16.95

Chicken & Chorizo Risotto (GF)* (DF)*
Served with Parmesan and Rocket

Stuffed Chicken Breast Wrapped in Bacon (GF)
Stuffedwith Spinach&Sun-DriedTomato Servedwith aMushroomSauce & aRosti Potato

Crispy Belly Pork (GF)
Served with Fondant Potatoes, Celeriac Puree and Apple & Cider Jus

Beef Stroganoff & Braised Rice (GF) (DF)*

Beer Braised Beef Cheeks (DF)*
Rosemary Mash Potato, Parsnip Crisp with Braising Juice

Slowly Braised Lamb Shank (GF)
Set on Top of Pommes Puree with a Marsala Jus

Succulent Duck Breast (GF) (DF)*
Served with Crushed New Potato's and Passionfruit sauce

Pan-Fried Haddock Fillet (DF)*
Buttered New Potatoes & White Wine Sauce

Poached Salmon (GF)
Spring Onion Mash Potatoes with a Lemon Butter Sauce

Salmon & Crab Fish Cakes
Sat on A Pea Velouté with Fried Asparagus

Moroccan Chickpea Stew (VE) (V) (GF) (DF)
Served with Sweet Potato Wedges

Wild Mushroom Stroganoff & White Rice (V) (GF)

Mains

£16.50

£19.95

£19.50

£14.50

£11.95



Apple Pie & Custard

Sticky Toffee Pudding
Served with Salted Caramel Ice Cream and Toffee Sauce

Warm Chocolate Brownie (DF)*
Served with Vanilla Ice Cream and Rich Toffee Sauce

Fresh Fruit Salad (GF) (DF)*

(GF)*

Desserts

Cheese & Biscuits
Including Stilton, Cheddar, Brie, Grapes, Celery and Chutney

Strawberry & White Chocolate Cheesecake
Biscuit Base,White Chocolate Filling and Strawberry Wedges on Top

Pimm's Eaton Mess

Served with Double Cream

Layers of Coffee and Spiced RumSoaked Lady Fingers, Mascarpone and CreamMix
with aDusting of Chocolate Powder on Top

Banoffee Pie
Biscuit Base, Banana Slices Covered in Toffee Sauce withWhipped Cream on Top

Lemon Meringue Pie
Served Lemon Curd and Chantilly Cream

Tea/Coffee & Mints

(V) Suitable For Vegetarians
(GF) Suitable For Gluten Free Diet
(GF)* Can Be Adapted To Be Suitable For Gluten Free
(DF) Suitable For Dairy Free Diet
(DF)* Can Be Adapted To Be Suitable For Dairy Free Diet

Tiramisu

£2.50

£6.50

£7.20

£7.00

£8.50

£6.95

£7.00

£5.95

£6.25

£6.95

£6.95

Layers of Sweetened Cream, Pimm's Soaked Strawberries and Chunks of Meringue


