
M E N U

H O N E S T  &  H E A R T Y



A  C O M P L I M E N TA R Y  W H O L E S O M E  S O U P  F R E S H LY
P R E PA R E D  B Y  O U R  C H E F

R O A S T  F I L L E T  O F  B E E F
Yorkshire pudding, roast celeriac, parsnips, carrots, roast potatoes and gravy

 € 2 1 . 0 0

R O A S T  B E E F  W E L L I N G T O N
Beef fillet wrapped in puff pastry, mushroom duxelle, liver paté,

sauté of spinach, spring onion and red wine jus 
 € 2 3 . 0 0

P O R K  C H E E K  C A S S E R O L E
Braised pork cheeks with bacon, thyme scented vegetables, 
casserole of steamed vegetables and crispy sweet potatoes

 € 2 2 . 0 0

B R A I S E D  L A M B  S H A N K  
Scented with fresh rosemary set on a potato purée   

€ 1 8 . 0 0

R O A S T E D  Q U A I L
Quail stuffed with a sage mousse set on a pumpkin purée, mange tout 

pont neuf potatoes and an orange jus
€ 1 8 . 0 0

S H E P H E R D ’ S  P I E
Slow cooked lamb with vegetables, topped with potato purée  

€ 1 6 . 0 0

D E S S E R T S
Bread and butter pudding

Tarte tatin with vanilla ice cream
Warm apple crumble

Steamed pudding with custard sauce
€ 3 . 7 5  E A C H

If you have a food allergy or intolerance, please ask our 
staff before ordering your food and drink
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