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Pan fried Sea bream 

creamy dill and lemon sauce, sautéed new potato,

green beans

Confit duck leg (gf)

mashed potato, green beans, mulled wine braised red

cabbage & red wine jus

Chicken Supreme

dauphinoise potato, sautéed green beans, white wine

mushroom sauce

Thai Green smoked Tofu curry

crunchy green vegetables, basmati rice 

Dessert

2-COURSES:  £30 3-COURSES £36

Mains

Biscoff cheesecake (vg)

Lemon meringue tartlet

fresh berries & red berry coulis

Jude’s ice cream trio

Very vanilla, truly chocolate, strawberry 

Starters
Red pepper homemade hummus

Selection of bread

Buffalo chicken wings

salad & garlic mayo sauce

Sautéed white mushrooms on a brioche

poached egg, rocket and parmesan, chive olive oil


