
	
  

	
  

	
  

2 courses £21.50 per person 

3 courses £27.50 per person 

•                                                                                          
Soup of the Day 

 

Smoked Salmon Pate, Dill Blini, Pickled Cucumber Salad 

 

Warm Crispy Camembert, Fig Relish & Rocket   

 
Herb Pancakes, Spinach, Mushrooms & Free-range Ham Stuffing, Gruyere Cream Sauce  

•    

Butternut Squash, Spinach & Pearl Barley Wellington, Roasted Root Vegetables, Vegetarian Gravy 

 
Free- range Flat Iron Chicken, Confit Garlic Butter & Lemon, Skinny Chips  

Smoked Haddock Fishcake, Sautéed Leeks & Mustard Butter Sauce  

 
Slow-cooked Shoulder of Lamb, Celeriac Puree, Braised Red Cabbage & Min Jus  

28 Day Dry- Aged 8oz Rump Cap Steak, Chunky Chips & Béarnaise Sauce (additional £4) 

28 Day Dry- Aged 10oz Rib Eye Steak, Chunky Chips & Béarnaise Sauce (additional £7) 

•    

On the Side (additional £3.50 each) 

Chips 

 Cabbage, Bacon & Hazelnuts 

Roasted Roots 

Buttered New Potatoes 

Onion Rings 

•    

Warm Chocolate Brownie, Chocolate Sauce, Jude’s Raspberry Ripple Ice Cream 

Sticky Toffee Pudding, Butterscotch Sauce, Vanilla Ice Cream  

Gluten- free Walnut Flapjack, Poached Pear, Crème Fraiche  

Jude’s Free-range Ice Creams & Sorbets (Vanilla, Chocolate-Orange, Raspberry Ripple or  

 Mango, Lemon Sorbets) 


