The Green Room
Set Menu

homemade soup of the day, homemade bread *
smoked chicken, bacon & avocado salad*
baked mussels, white wine cream sauce, buttered puff pastry*
twice baked goats cheese soufflé, tomato relish

~

pan roasted chicken breast, garlic potatoes, spinach, cream wild mushroom sauce*

char grilled 8oz devonshire sirloin steak, onion rings, tomato & mushroom
garlic butter, shoestring fries **£2.50 supplement*
chick pea, aubergine & spinach curry, basmati rice, poppadum*
pan fried calves liver & bacon, green beans, cheddar mash, red wine sauce*
grilled fillet of sea bass, saffron potatoes, rocket, salsa verde*
steamed syrup sponge, vanilla custard
mango creme brulee, ginger biscuits*
white chocolate blondie, raspberry sorbet
cheese board*

~

free trade coffee

2 course £22.50

3 course £27.50
** £2.50 steak supplement

Dishes marked with an * are or can be cooked Gluten Free *
- We cannot guarantee that dishes do not contain nuts or bones, if you do have specific dietary requirements



soup

Chicken salad

mussels

Goats cheese

Chicken breast

sirloin steak

Liver and bacon

Chick pea curry

Sea bass

Syrup sponge

Créme brulee

White chocolate

cheese board




