Lunch Menu
2 Courses £18.50 or 3 Courses £21.50

Starters

2 X

Chefs Soup of The Day

Cray Fish Cocktail
Pickled Cucumbers, Sun Blushed Tomatoes, Paprika Mayonnaise

Confit Chicken & Black Pudding Terrine
Toasted Brioche, Piccalilli

Wild Mushroom & Blue Cheese Arrancini
Blue Cheese Salad, Truffle Mayonnaise

Mains
5 R

Pan Seared Chicken Supreme
Braised Leeks, Creamed Potatoes, Crisp Pancetta, Roast Squash Puree

Sun Blushed Tomato & Mozzarella Gnocchi (V)
Wilted Spinach, Tenderstem Broccoli

Baked Fillet of Hake
Mussels, Tomato & Roast Pepper Veloute, Wilted Greens

Braised Pork Belly
Buttered Curly Kale, Bacon Jam, Roast Shallot & Thyme Sauce

For Specific Allergens please speak to the Hotel Staff for Full Information and Advice.
A 10% discretionary service charge will be added to your final bill



Side Orders

2 &R

Buttered Potatoes (V) £3.25
Mixed Garden Leaf Salad (V) £2.50
Seasonal Vegetables (V) £3.25

Chips (V) £3.25

Desserts

52 xR
Spiced Rhubarb & Apple Crumble
Orange & Ginger Ice Cream

Salted Caramel Choux Buns
Blood Orange Compote, Rich Chocolate Sauce

Hot Sticky Toffee Pudding
Butterscotch Sauce, Vanilla Ice Cream

Selection of Northern Cheeses
Celery, Grapes, Homemade Chutney

For Specific Allergens please speak to the Hotel Staff for Full Information and Advice.
A 10% discretionary service charge will be added to your final bill
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