MENU
STARTER

Roasted Tomato Soup, finished with a dash of Cream, Mascarpone & Basil £7
Prawn Cocktail, Brown Bread n Butter £8
Old Bay Crab Cakes with Lemon Aioli £8
Rich Baked Camembert, Accacia Honey & Garlic & Sour Dough Bread £9
Sicilian Arancini Beef Ragu with Mozzarella & Peas £8
Baked Creamy Garlic Mushrooms, Spinach, Stilton & Crusty Bread £8

MAIN

Creamy Porcini Mushroom Linguini, Fresh Parsley & Grated Parmesan £16
Wild Salmon Wellington, Cream Cheese, Spinach & Dill, Baked in Puff Pastry,
Tender Stem Broccoli £18
Beer Battered Cod & Chunky Chips, Mushy Peas, Tartare Sauce & Gherkin £17

Pan Fried Seabass, King Prawns, Lemon Caper Butter Sauce,

-~ Petit Pois & Shallots £18
/" . Brie Stuffed Chicken Breast, White Wine Sauce, with Cranberry, Creamy Mash,
1 A
Seasonal Vegetables £18

Whitmore Roasts with all the Trimmings:
Pig in Blankets, Parsnips & Yorkshire Pudding, Seasonal Vegetables & Gravy

Beef / Lamb / Pork / Turkey £17

Super Roast All Meats Supplement £5
Sides: Cauliflower Cheese £5 / Pigs in Blankets £4 / Yorkies £4 / Roasties £4

w" DESSERT

b Py f( Apples, Berries & Cherries Crumble, Custard or Cream £7.50
Triple Chocolate Brownie, Clotted Cream Ice Cream £7.50
B

rown Derby, Warm Doughnut, topped with Vanilla Ice Cream,
Choc Sauce, Fudge Pieces £8
R Sticky Toffee Pudding, Custard & Clotted Cream £8
4 Honeycomb Charlotte, Toffee Fudge Ice Cream £7.50
Sticky Apple Caramel Tart, Rum & Raisin Ice Cream £7.50

Lemon Meringue Tartelette, Lemon Crunch Ice Cream £7.50




