
Provencale Fish Soup - served with aioli and crusty bread      £7.50

Wild Mushroom and Leek Risotto - served with mixed leaves
and shaved parmesan £7.00

Roast Pork – roast loin of Gloucestershire pork served with crisp crackling,
bacon & onion stuffing, creamed leeks, roast parsnips, buttered potatoes,
roast potatoes & market vegetables £10.50

Vegetable Roast - hazelnut, rice & vegetables encased in filo pastry
served with a tomato sauce, creamed leeks, roast parsnips,
buttered potatoes, roast potatoes & market vegetables £10.50

Roast Beef – roast topside of Hereford beef served with creamed leeks,
roast parsnips, buttered potatoes, roast potatoes, Yorkshire pudding &
market vegetables £10.50

Roast Lamb – roast leg of local lamb served with creamed leeks, roast
parsnips, buttered potatoes, roast potatoes & market vegetables £10.50

Poached Salmon – poached salmon fillet served with lemon cream sauce,
creamed leeks, roast parsnips, buttered potatoes, roast potatoes &
market vegetables £10.50

Red Snapper Fillet– oven roasted Red Snapper Fillet served with roast
Mediterranean vegetables and basil and pine nut pesto  £14.50

Fisherman’s Pie – fish pie (seabass, haddock, smoked salmon, salmon &
scallops)topped with potato & grilled cheese          £13.50

Banana Fritters- served with warm toffee sauce & coconut ice cream £5.95

Lemon Posset – a rich, creamy and tangy lemon dessert with
Shortbread biscuits £5.95


