
M A I N  C O U R S E

Fork
Buffet

Please select 2 from the below
Chef’s beef lasagna with extra mature cheddar sauce

Slow beef chilli

Brown ale braised beef, mushroom & baby onion sauce

Lemon & thyme marinated chicken breast

Chicken & bacon penne carbonara

Sticky honey & chilli chicken thighs

Vegetarian Lasagna (V)

Vegetable balti (V)

Baked mozzarella & tomato penne pasta (V)

S I D E S  A N D  S A L A D S
Please select 3 from the below
Rosemary & garlic roasted new potatoes

Seasoned wedges or fries

Basmati rice

Creamed herb mash

Caesar salad, with garlic croutons, fresh parmesan

Red onion & cherry tomato salad, mint dressing

Potato & spring onion salad

Rocket & parmesan salad, rapeseed oil

Coleslaw

S E L E C T I O N S  O F  D E S S E R T S
Please select 3 from the below

Mini chocolate orange cheesecake

Mini salted caramel cheesecake

Mini lemon torte

Strawberry Eton Mess

FOOD & INTOLERANCES: Before you order your food and drinks please speak to our staff if you would like
to know about our ingredients; we cannot guarantee that any food or beverage item sold is free from

traces of allergens.
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