July “Inibute Menu

Woodland Pate (ga)
with seasonal chutney & rustic toast

Flaked Salmon Salad (gf)
baby gem lettuce, shaved radish, watercress & a lemon mayonnaise dressing

Butternut Squash Bruschetta (g, vg)
toasted sourdough with cannellini bean houmous, roasted butternut squash, caramelised red onion
chutney & rocket

* %

Hunter’s Chicken ()
breast of chicken stuffed with mozzarella & roasted in bacon with BBQ sauce

Pork Medallion (gf)
with a creamy apple-cider sauce

Both served with roasted new potatoes & seasonal vegetables

Smokey Bean, Red Pepper Sausage & Tomato Cassoulet (gf, vg)
slow cooked with vegan sausages, roasted red peppers and mixed beans,
served with roasted new potatoes

k%

Strawberry Ice Cream Sundae (ga, v, va)
scoops of strawberry and vanilla ice cream with strawberry compote, strawberry sauce & whipped
cream

Salted Caramel Fudge Cake (ga, va)

Selection of Cheese & Biscuits (ga, v)
cheddars, Wensleydale & brie served traditionally with crackers, celery & a red onion chutney

k3%

Tea & Coffee

gf — gluten free

v — vegetarian

vg — vegan

ga — can be adapted to suit a gluten free diet
va — can be adapted to suit a vegan diet
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