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Vegetarian W3

S U B L I M E  Starters
Carrot and coriander soup   

served with a warm bread roll 
(???kcals)

Caprese salad 
(155kcals)

Smoked haddock and spring onion fishcake 
with tartare sauce 

(188kcals)

Chicken liver parfait 
with mini brioche toasts and sticky fig relish 

(213kcals) 

M O U T H W A T E R I N G  Mains
Coq au vin 

(369kcals)

Baked cod loin 
with lemon caper butter 

(438kcals)

Steak and ale pie 
with red wine jus 

(???kcals)

Root vegetable nut roast   
(500kcals)

all the above are served with new potatoes and seasonal vegetables

D E L I C I O U S  Desserts
Stick toffee pudding 

with toffee sauce and ice cream 
(507kcals)

Speculoos caramel cookie cheesecake 
(431kcals)

Fresh fruit salad 
with Kelly’s dairy ice cream 

(192kcals)

Duo of Kelly’s ice cream 
(???kcals)
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FOOD ALLERGIES AND INTOLERANCES
Menu descriptions do not include all ingredients, if you have a food allergy or intolerance,  

please let us know before ordering. All prices include VAT at the prevailing rate
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