Served 12:00pm - 07:00pm

Starters
Sweet Potato, Coconut & Coriander Soup (V)
Warm artisan bread
Confit Chicken & Ham Hock Ballotine

Chutney, sourdough

Goats Cheese Mousse (V)

Roast beetroot, walnuts, rosemary crostini

Breaded Whitebait

Garlic mayonnaise, lemon

Roasts
Dry Aged Worcestershire Beef
Yorkshire pudding, garlic & thyme roasted potatoes, gravy,
seasonal vegetables & cauliflower cheese
Roast Loin of Pork
Apple puree, roast garlic & onion stuffing, garlic & thyme roasted potatoes, gravy,
seasonal vegetables & cauliflower cheese

Mains
Pan Seared Seabass Fillet
Lemon & thyme new potatoes, wilted greens & lemon butter sauce
Roasted Chicken Supreme
Created potatoes, cabbage, smoked bacon & red wine jus
Root Vegetable Tart Tatin (V)
Grilled brie, creamed potatoes, garlic & rosemary cream

Dessert
Warm Chocolate Brownie
Chocolate ice cream & chocolate sauce
Buttermilk Panna Cotta
Blackberries, honeycomb
Mixed Ice Cream
Served with shortbread
The Dewdrop Cheese Board
Chutney, crackers & grapes

2 course -£28
3 course - £34

Some of our menu items contain allergens including gluten, nuts, milk,
eggs, fish, shellfish, soya, celery, mustard, sulphites,
sesame & lupin, please ask a member of staff for more information



