THE CIDER ORCHARD
(Tuesday 3rd November – Friday 27th November)
Lunch Menu 
2 Courses for £17
3 Courses for £20 
(Includes Homemade Bread and Tea or Coffee)

Starters
Soup of the Day, Homemade Bread V
Pulled Beef Brisket Croquette, Horseradish Crème Fraiche, Pickled Red Onion GF
Salmon Fishcake, Poached Hens Egg, Dill Hollandaise   GF
 Blue Cheese Gnocchi, Beetroot, Cress, Walnut V 

Mains
Confit Chicken Leg, Parmesan Mash, Mustard & Tarragon Sauce, Roasted Stem Broccoli GF
Braised Beef Goulash, Bacon & Parsley Dumplings, Cumin Roast Carrots, Soured Cream 
Pan Fried Sea Bass Fillet, Chorizo and Butter Bean Succotash, Pomodoro Sauce GF
Roasted Pumpkin & Goat’s Cheese Risotto, Kale, Toasted Seeds V GF

Desserts
Dark Chocolate Mousse, Sour Cherries, Chocolate & Hazelnut Brownie     
                                              Coconut & Lime Rice Pudding, Caramelised Pineapple   GF  
Caramelised Banana & Toffee Choux, Hazelnut , Chantilly 
Apple Crumble, Custard, Vanilla Ice V




V – Vegetarian     GF – Gluten Free
Please make sure we are aware of allergies or intolerances; some dishes are adapted to suit individual dietary requirements.
