
1891 Father’s Day
2 Courses £28.50    3 Courses £34.50

Starters
Chicken & Mushroom Soup, Crusty Roll (GFA)

Peri Peri Chicken Wings Served with Blue Cheese Dip (GF)
Sticky Belly Pork Bites Served Hot Honey Dip (GF)

Chinese Chicken Goujons, served with Asian Slaw & Chilli Mayo (GFA)
Wild Mushroom & Truffle Oil Risotto (VG)

Salt & Pepper Cauliflower Wings with Hot Maple Syrup Dip (VG)(GF)

Mains
Roast Turkey Served with Roast Potatoes, Seasonal Vegetables & Chef’s Homemade Gravy (GFA)

Roast Beef Served with Yorkshire Pudding, Roast Potatoes, Seasonal Vegetables,
 & Chef’s Homemade Gravy (GFA)

Roast Leg of Lamb Served with Roast Potatoes, Seasonal Vegetables & Chef’s Homemade Gravy
(GFA)

*3 Meat Roast - £3.50 Supplement*
Sirloin Steak Served with Mushroom, Vine Tomato and Hand Cut Chips £5 Supplement

1891 Smashed Burger, Chef’s Homemade Burger Patty Served On Toasted Sweet Brioche Bun
with Bacon, Melted Cheese, Creamy Coleslaw, Hand Cut Chips (GFA)(PT)

Roast Porchetta Served with Creamy Mash, Buttered Greens, Roast Carrot, Chefs Gravy (Gf)
Chickpea & Sweet Potato Curry Served with Rice, Poppadum and Mango Chutney (VG)

Desserts
Sticky Toffee Pudding Served with Salted Caramel Sauce & Clotted Cream Ice Cream 

Chocolate & Coffee Mousse, Served with Homemade Shortbread (GFA)
Chocolate Orange Bombe served with Hot Chocolate Sauce and Chantilly Cream 

Homemade Baked New York Cheesecake, Fresh Fruit Compote and Sorbet
Apple & Pear Crumble, Chefs Custard

Please advise a member of staff if you have any allergies or food intolerances as some dishes may contain
ingredients not listed on the menu.All our food is, where possible, locally sourced and prepared fresh to order.

(V) – Vegetarian  (VG) - Vegan(GF) – Gluten Free (GFA) – Gluten Free available


