FATHER’S DAY

2 COURSES £35
3 COURSES £40

Chicken liver parfait, strawberry, granola, sourdough bread, sea salt butter
@ Soup of the day, crusty bread, chef's compound butter
Creamy garlic mushrooms, white wine, cream, toasted ciabatta
Scallops and king prawns, mousseline potato, chili garlic butter +5pp

Asparagus and hollandaise, crispy Parma ham

All served with thyme roasted potatoes, roasted carrots and parsnips, carrot and swede mash,
@ braised red cabbage, fine beans and gravy.

Butter basted turkey breast, sage and onion stuffing, mini Cumberland sausages
Roast sirloin of Staffordshire beef, Yorkshire pudding
Slow roasted, rolled pork belly and loin stuffed with garlic, fennel and herbs, crispy crackling, Yorkshire pudding
Roast rump of lamb, Yorkshire pudding
Trio of roasts, roast sirloin of Staffordshire beef, butter basted turkey breast and
slow roasted rolled pork belly +E3pp

Mushroom wellington, white wine cream and tarragon sauce

Cod and chips, crushed minted peas, tartar sauce and lemon

Cajun five bean chilli, steamed rice, tortilla chips and dip @

Lesters beef burger, streaky bacon, cheese, baby gem lettuce, gherkins, smoked paprika mayonnaise
on a toasted house bun with seasoned fries

Yieldfield Farm 8oz rump steak, hand cut chips with garlic mushroom, red onion and tomato tartlet, served
with a black pepper sauce +£4pp

Please refer to the g la carte Dessert menu for a range of freshly made dessert options.
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We always advise you to speak to a member of staff if you have any food allergies or intolerance. We are happy to provide you with the allergen guidelines
to support you in making your own menu choice; however, we cannot recommend or tell you what is suitable for you to eat or drink. We declare the main
fourteen allergens recognised by the FSA, but we are unable to give information on allergens outside of this; however, as we handle many allergens in our

busy kitchen we therefore cannot guarantee all traces of allergens are completely removed
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