
d i n n e r  m e n u

please advise your server if you suffer with any allergies/intolerences

t o  s t a r t

m a i n  c o u r s e

d e s s e r t

Chef’s homemade soup of the day

Grilled black pudding
served with smoked bacon salad & blue cheese sauce

korean sticky chicken wings
served with picked slaw & pea shoots

Breaded goats cheese
served with radish & beetroot salad 

Tandoori chicken
served with bombay potato salad, cucumber & mint yoghurt

Duck & Orange pate 
served with red onion marmalade & toasted sourdough

Chargrilled minute steak
served with café de Paris butter, fries & confit tomatoes

hawkstone caesar salad
grilled chicken, Caesar salad, smoked bacon & poached egg

Braised pork Belly
served with spring onion mash, calvados & mushroom sauce

Salmon & prawn fishcakes
served with crushed potatoes & seasonal greens 

Sundried tomato & olive linguine

Buttermilk fried chicken burger

served with dressed rocket

crispy bacon, chilli jam, salad, pickled slaw & seasoned fries

Sticky toffee pudding
served with butterscotch sauce & vanilla ice cream

Baked vanilla cheesecake
served with cherry compote & summer berries

Triple chocolate brownie
served with rich chocolate sauce & ice cream

whipped cream, meringue pieces, fresh berries & raspberry coulis 
Fresh berry Eton mess

normandy apple tart
 served warm, with salted caramel ice cream

Mango & passion fruit posset
served with all butter shortbread

Selection of local cheeses

(£6 supplement)

served with a selection of biscuits & red onion chutney


