EATERY

2026 MENU
3 COURSES - INCLUDES A WELCOME DRINK - TEA OR COFFEE TO FINISH
STARTERS

ROAST PARSNIP SOUP - A siLiy ROASTED PARSNIPS. ONIONS, GARLIC, FRESH HERBS, CREAM, GROUND TRUFFLE DUST
AuLercens: GLuren, Dary. GIFR
CLASSIC PRAWN COCKTAIL - SUCCULENT PRAWNS ON A BED OF CRISP LETIUCE, SERVED WITH TANGY MARIE ROSE SAUCE,
CRUSTY BREAD, AND BUTTER. ALLERGENS: GLUTEN, DAIRY, CRUSTACEANS, EGGS. an Ti
DUCK PATE - SMOOTH AND RICH DUCK LIVER PATE PAIRED WITH PINEAPPLE CHUTNEY, CRISP CRACKERS, AND %
FRESH ROCKET LEAVES. ALLERGENS: GLUTEN. GFd
MELON & PROSCIUTTO - A LIGHT AND REFRESHING STARTER OF RIPE MELON COMPLEMENTED BY DELICATELY
SLICED PROSCIUTIO. ALLERGENS: NONE.
MAINS

ROAST SIRLOIN - TeDER SLICES OF ROAST SIRLOIN SERVED WITH GOLDEN ROAST POTATOES, SEASONAL VEGETABLES,
YORKSHIRE PUDDING, AND A RICH GRAVY. ALLERGENS: GLUTEN, Ecs, DARY. GFA

ROAST TURKEY CROWN - TRADITIONAL ROAST TURKEY CROWN WITH SAGE & ONION STUFFING, PIGS IN BLANKETS, ROAST
POTATOES, SEASONAL VEGETABLES, AND A CLASSIC GRAVY. ALLERGENS: GLUTEN, DARY, EGes, SutpHites. (L

PAN SEARED SALMON FILLET - Fresti SALMON FILLET WiTH ROAST POTATOES, SEASONAL VEGETABLES, CREAMY-LEMON
DILL SAUCE ALLERGENS: FisH, DAIRY.

VEGETABLE WELLINGTON- BurrerNUT SQUASH, LENTILS, ONIONS, GARLIC, SPINACH, BEETROOT, MUSHROOMS,
SERVED WITH ROAST POTATOES, SEASONAL V/

%

=

ALLERGENS: CELERY, GLUTEN, SOYA, MAY CONTAIN NUTS. " : b

DESSERTS %&:
STICKY TOFFEE PUDDING WITH BAILEYS TOFFEE SAUCE - A restve Twist ON THE CLASSIC - wf;%
RICH SPONGE PUDDING DRIZZLED WITH WARM BAILEYS TOFFEE SAUCE, :

SERVED WITH CREAM OR ICE CREAM. ALLERGENS: GLUTEN, DARRY, EGGS. :

TIRAMISU - LAYERS OF ESPRESSO-SOAKED SPONGE AND MASCARPONE CREAM, - Dietary request Transcription

FINISHED WITH A DUSTING OF COCOA. SERVED WITH CREAM OR ICE CREAM. * Diabetic
ALLERGENS: GLUTEN, DARRY, EGGS, SULPHITES. *Vegetarian and  V/ -Vegetarian
CHOCOLATE BROWNIE - INDULGENT CHOCOLATE BROWNIE WITH A Vegan diets W Al
GOOEY CENTRE, SERVED WARM WITH CREAM OR * Allergies and (D) -Vegan available
ICE CREAM. ALLERGENS: GLUTEN, DAIRY, EGGS, SOYA. *mtolera.ncels @ - Gluten Free
CHEESECAKE - SMOOTH AND CREAMY CHEESECAKE TOPPED WITH Nut allergies
WHITE CHOCOLATE SAUCE, SERVED WITH CREAM * Lactose free GM' Cllntiam I
OR ICE CREAM, ALLERGENS: DARY, EGGS, SOYA. Gluten free etc.  available
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