
S E R V E D  F R I D A Y  &  S A T U R D A Y S
2  C O U R S E  -  £ 2 5   O R   3  C O U R S E  -  £ 3 0

M A I N S

S T A R T E R S

D E S S E R T S

Weekend Special
Set Menu

Gressingham Duck & Orange Parfait
Red Onion Marmalade,  Toasted Croutes,  Dressed Leaves

Creamy Garlic & Parmesan Wild Mushrooms (v)
On Toasted Brioche,  Balsamic Glaze

 Gamabs Pi l  Pi l
King Prawns in Tomato,  & Chil l i  Sauce,  Toasted Garlic Ciabatta

Pan Fried Fi l let  of  Seabass
Creamy Baby Spinach,  Red Pepper and Sunblushed Tomato Linguine,

Parmesan Shavings,  Garlic Ciabatta

Warm Pan Roasted Loin of  Locally Sourced Venison Salad
Sauteed New Potatoes,  Baby Spinach,  Sauteed Tenderstem, Sti lton & Red Wine

Poached Pear

 ‘Red Lion Ale’  Beer Battered 8/10oz Fresh Haddock
 Hand Cut Chips or Skinny Fries,  Minted Mushy Peas & Pub Curry Sauce,  

Salt  & Vinegar Scraps,  Homemade Tartare Sauce,  Lemon Wedge

Mixed Vegetable Lasagne (v/ve) 
Sweet Potato Fries,  Mixed Seasonal  Side Salad

Minute Steak (Pink or Well  Done)
Hand Cut Chips or Skinny Fries,  Peppercorn Sauce,  Rocket & Parmesan Salad

Cheese Plate /  Brit ish Cheese,  Fig Chutney,  Apple,  Grapes,  Celery
 Cherry Bakewell  Cheesecake /  Mixed Berry Compote /  Strawberry Ice Cream

 Warm Sticky Toffee Pudding /  Caramel Sauce /  Vanil la Crème Anglaise
,

Please advise of  any dietary requirements at  t ime of ordering
Our dishes may contain nuts

MENU CHANGES EVERY WEEK


	Weekend Special Set Menu
	SERVED FRIDAY & SATURDAYS 2 COURSE - £25  OR  3 COURSE - £30
	STARTERS
	Gressingham Duck & Orange Parfait Red Onion Marmalade, Toasted Croutes, Dressed Leaves
	Creamy Garlic & Parmesan Wild Mushrooms (v) On Toasted Brioche, Balsamic Glaze
	Gamabs Pil Pil King Prawns in Tomato, & Chilli Sauce, Toasted Garlic Ciabatta

	MAINS
	Pan Fried Fillet of Seabass Creamy Baby Spinach, Red Pepper and Sunblushed Tomato Linguine, Parmesan Shavings, Garlic Ciabatta
	Warm Pan Roasted Loin of Locally Sourced Venison Salad Sauteed New Potatoes, Baby Spinach, Sauteed Tenderstem, Stilton & Red Wine Poached Pear
	‘Red Lion Ale’ Beer Battered 8/10oz Fresh Haddock  Hand Cut Chips or Skinny Fries, Minted Mushy Peas & Pub Curry Sauce,  Salt & Vinegar Scraps, Homemade Tartare Sauce, Lemon Wedge
	Mixed Vegetable Lasagne (v/ve)  Sweet Potato Fries, Mixed Seasonal Side Salad
	Minute Steak (Pink or Well Done) Hand Cut Chips or Skinny Fries, Peppercorn Sauce, Rocket & Parmesan Salad

	DESSERTS
	Cheese Plate / British Cheese, Fig Chutney, Apple, Grapes, Celery
	Cherry Bakewell Cheesecake / Mixed Berry Compote / Strawberry Ice Cream



