Our evening
set party menu
is here!
Available:
Thursday, Friday &
Saturday from
6.30pm until late
Booking essential!

Bring Your Party
to the Kitchen
2 Courses £15.99
3 Courses £19.99

Book online
Free parking
No time limit on your table
Parties up to 30 people

2 courses for £15.99 3 courses 19.99
Available Thursday, Friday & Saturday. 6pm ‘til late

starters
Homemade Soup (gf) (ve) (v)

Made from fresh seasonal ingredients and served
with freshly baked bread.

Goat’s Cheese Bruschetta (gf) (v)

Grilled goat’s cheese topped with onion chutney
served on sourdough bread.

Homemade Chicken Liver Pate (gf)
Spiked with brandy and peppercorns,
served with toasted sourdough bread.

Vegetable Spring Rolls (v) (ve)
Sweet chilli dipping sauce.

Stilton Garlic Mushrooms (gf) (v)
Served on toasted sourdough bread.

mains
Chicken Caesar Salad (gf)

Steak Pie

Beer Battered Fish & Chips (gf)

Homemade Beef Burger

Hunters Chicken (gf)

Vegan Bangkok Thai Style Burger (ve)

Roast chicken, salad leaves, barn egg, roasted
capers, Caesar dressing and Italian hard cheese.

Served with mushy or garden peas, chips and
homemade tartare sauce.

Chicken topped with cheese, bacon and BBQ
sauce, served with chips & coleslaw.

Vegan Minced ‘Steak’ & Onion Pie (ve)

Traditional pie recipe made with minced soy
protein vegan ‘steak’, finely chopped onions
and a rich gravy, served with chips & seasonal
vegetables.

Served with a choice of potatoes and
seasonal vegetables.

With cheese, bacon, red onion, tomato & mixed
salad leaves chips.

Vegetable Thai spiced soya bean & red lentil
burger in a seeded bun with red onion, tomato,
lettuce & sweet chilli dipping sauce.

8oz Sirloin Steak and Chips (gf)

With onion rings, grilled tomato and garden peas.

(£5 supplement)

puddings
Baked Vanilla Cheesecake

The classic cheesecake made with full-fat soft
cheese on a digestive biscuit crumb.

Sticky Toffee Pudding (n) (gf)

English dessert of a moist sponge cake, made
with finely chopped dates, covered in a toffee
sauce served with your choice of cream, ice
cream or custard.

Warm Chocolate Brownie (gf) (n) (ve)

Served with chocolate sauce & vanilla ice cream.

The Kitchen Eton Mess (gf)

Strawberries, raspberries, cream, and meringue
with raspberry coulis

Chocolate Fudge Cake (n)

(gf)This dish is either gluten free or is available as a gluten free option on request (v) Suitable for vegetarians.
(n) Contains nuts. (ve) Vegan option available. As gluten and nuts are present in our Kitchen, we are sorry we
cannot guarantee any product is 100% free of these items.

