
MENU
Father's Day

MAIN COURSE
Parmesan Crusted Cod, Lemon Beurre Blanc Sauce, Hasselback Potatoes,

Roasted Heritage Carrots drizzled with Basil Oil.  £18.5

Pan Fried Seabass, Crevettes & King Prawns, White Wine Sauce, Crushed

Baby New Potatoes, Seasonal Vegetables.  £19.5

Whitmore Beef & Merlot Pie, Creamy Mash & Rich Gravy.£17.5

Full Rack of BBQ Ribs, Skin on Fries, Coleslaw & Corn Cob. £19

Oven Roasted Beef Short Rib, Dauphinoise Potatoes, Tender Stem

Broccoli, Rich Red Wine Jus. £25

Slow Roasted Giant Ham Hock, In House Made Chunky Chips, Free Range

Egg, Rich Marmalade Jus. £22.5

Traditional Roasts:

Aged Scotch Sirloin of Beef / Roast English Lamb / 

Roast Norfolk Turkey / Gammon

All served with: Pigs in Blankets, Roasted Maple Glazed Parsnips, Roasties,

Yorkies, Seasonal Vegetables, Red Cabbage & Rich Gravy.   £17.5

 Side Dishes:

Cauliflower Cheese £6 / Roasties £4 / Yorkies £4 / Pigs in Blankets £4

TO START
 French Onion Soup, Cheesy Croustade, Fresh Crusty Bread n Butter. £7.5

 Panko Brie Wedges , Cranberry Sauce & Sour Dough Bread. £8

Classic Prawn Cocktail, Marie Rose Sauce, Bread n Butter.  £8

Pan Fried Wild Scallops, Citrus Beurre Blanc Sauce & Crisp Fennel Slaw.  £12

Chefs Pate of the Day, Onion Chutney, Fresh Crusty Bread. £7

Crispy Fried Chicken Wings, BBQ /Blue Cheese / Buffalo / 

Garlicky Mustard Sauce. £8.75

Lattice Apple Pie, with Custard or Cream. £6.5

Honeycomb Charlotte, Rossi Toffee Ice Cream. £7.5

Lemon Meringue Tartelette, Pouring Cream. £7.5

Knickerbocker Glory: Strawberry or Chocolate. You decide? £9.5

Triple Chocolate Brownie, Rossi ’s Vanilla Ice-Cream. £7.5

 Cheesecake of the Day. £6.5

Cherry Bakewell Sponge Pudding with Custard or Cream. £7.5

Whitmore Cheese Board: Black Bomber / Stilton / Brie 

Crackers, Grapes & Real Ale Onion Chutney. £12

TO FINISH

Please ask your Server if you have any special dietary requirements or let them know

if you have any allergens, we need to be aware of.

Vegetarian Menu is also available.


