BRITISH
INNS

Restaurant

Friday 18™ to Monday 21" April

2 Courses £24.95
3 Courses £29.95
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2 Courses £24.95 | 3 Courses £29.95

Statens

Prawn & Crayfish Cocktail v Honey & Parsnip Soup
Served with bread roll &butter Served with rustic bread & croutons

(Option to Upgrade to a Main) G
Pork Belly Skewers Marinated in a BBQ sauce
Marinated in a sticky bourbon glaze

Farmhouse Pate

v Creamy Mushroom Ciabatta Pate topped with salted butter,
Sautéed mushrooms, garlic & served with caramelised onion
cream served on toasted ciabatta chutney, bread roll & butter

Salmon Fillet
Slow Roasted Lamb Shank +£4 Pan fried salmon fillet, served
Slow cooked lamb shank,
in a rich gravy, served with

mash & spring vegetables

with mash or new potatoes, buttered

Traditional homemade roasts, all served with

) j reens & a white wine sauce
stuffing, Yorkshire & chipolata sausage. &

1-Choose 2-Choose 3-Choose 1/2 Roasted Chicken
Jourmeats your sides Yyour gravy Served with a creamy mushroom
} Western B urger T sauce, creamy mash &
Prime beef burger, ctispy bacon, * Gammon ¢ Beef * Turkey :
; spring vegetables
double cheese, smothered in a BBQ v RoasiSie

sauce, in a brioche bun with salad ¢ Cauliflower Cheese |V Sptnach & Mushroom Wellington

¢ Creamy Mash

served with skinny fries & slaw R Potides S P Bl Homemade Wellington, served
* Roasted Root Veg ¢ Steamed Carrots with sautéed new potatoes,
100z Sirloin Steak +t4 * Braised Red Cabbage * Medley of Green Veg buttered carrots & gravy
S ton?ato & mushr.o o Gravies Maple & Mustard Glazed Pork Belly
iy cblps, I * Thick Homemade Beef Gravy Pork belly & crispy crackling
sl Do e Lo s * " Rich Homemade Vegetarian Gravy with creamy mash, spring

peppercorn sauce

vegetables & rich gravy

Desserls

Hot Cross Bun Pudding
Classic bread & butter pudding with a twist, served with warm custard

Eggs-Travaganza Ice Cream Sundae

Vanilla & chocolate ice cream layered with Cadbury’s creme
egg, brownie pieces, lashings of chocolate & fudge sauce

Mini Chocolate Egg Brownie
Homemade brownie, served with chocolate sauce & vanilla ice cream

Eton Mess
Vanilla ice cream, layered with forest berries, meringue & chantilly cream

White Chocolate & Strawberry Cheesecake

Served with strawberry sauce & vanilla ice cream

A ) e . : ; ; ; : Ny ] \ ¥ |
¥ AIPFEERGENS»Itisiimportantitoyinformiyourisetverofsanysallergiesiorintolerancessyourhaveibeforeiorderings@ut/kitchensshaveiprocedures. in . ° :

-
‘}7_ § 7 place to aditgss the risks of cross-contamination, but we cannot guarantee the total absence of allergens due to the fast-paced environment. - q
S
w \(-»/ % P
4 AN\ S 'S



