
V= vegetarian | VE= vegan | GF* = Gluten Free Available. Adults need around 2,000kcal a day. Just ask if you’d like gluten-free bread. 
All dishes may include traces of nuts. Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients.

Please note: before placing your order, please inform a member of the team if anyone in your party has a food allergy. Prices include VAT. 
A discretionary service charge of 12.5% will be added to your bill.

MAINS

DESSERTS

STARTERS

Soup of the Day (V) (VE opt) (GF*)
Sourdough, Netherend farm butter 193 kcal

Chorizo & Pepper Skewers
Paprika aioli, baby watercress 812 kcal

British Chicken Breast (GF*) 
Tarragon jus, seasonal vegetables, truffle mash 860 kcal

Sticky Toffee Pudding (V)
Madagascan vanilla ice cream, toffee sauce 488 kcal

Dinner Inclusive Set Menu

DEACONS

Roasted Pork Chop (GF*) + £10 supplement 
Apple chutney, seasonal vegetables, gratin potatoes, chimichurri sauce 989 kcal

Burnt Basque Chessecake (V)   
Berry compote 412 kcal

Wild Mushroom Risotto (V) (VE*) (GF*)
Toasted pumpkin seeds, truffle oil, Parmesan 660 kcal

Crispy Cauliflower Wings (V) (VE)
Vegan garlic mayonnaise, toasted sesame seeds, broccoli puree 240 kcal

Asparagus Benedict ( V OPT )  + £5 supplement
Free-Range poached eggs, cripy pancetta, hollandaise sauce, herb oil 589 kcal

Beer-Battered Haddock & Triple-Cooked Chips 
Tartare sauce, crushed minted peas 1485 kcal

Slow cooked Striploin of Beef (GF*) + £20 supplement 
Rocket & Parmesan salad, cherry tomatoes, balsamic vinegar, chunky chips or skin on fries 1045 kcal

Vegan Dessert of the Day (V) (VE)
Please ask one of our hosts of today’s dessert

Selection of Ice Cream & Sorbets
Please ask one of our hosts of today’s selection

Add Peppercorn Sauce 130 kcal | Bearnaise Sauce 180 kcal | Chimmichurri Sauce 120 kcal  + £3
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