
FATHER’S DAY MENU
To Begin

Cream of Tomato & Chorizo Soup // £5 
crusty bread D, CE, G, SD

Smoked Mackerel Bon Bons // £6 
pickled candy beetroot, beetroot puree,  

pea shoots and crostini F, E, D, G, SD 

Rib ‘N’ Wing Combo // £7 
BBQ ribs, house rub chicken wings, chive  

sour cream, buttered corn CE, D, SD, MU

Creamy Garlic Mushrooms on Ciabatta // £6  
vegan parmesan, truffle oil, watercress G

Black pudding Scotch Egg // £6  
brown sauce G, E, SD, CE, D

Classic Mozzarella, Tomato & Basil Salad // £6 
pesto D, N

Marinated Olives // £4 
roasted peppers, sun blushed tomatoes  SD

The Main Event

The Finale

Roasted Topside of Beef // £15 
Yorkshire pudding, seasonal vegetables,  

roast potatoes, pan gravy G, D, E, CE, SD

Roast Leg of Pork // £14  
sage & onion seasoning, apple & thyme puree, 

Yorkshire pudding, seasonal vegetables,  
roast potatoes, pan gravy G, D, E, CE, SD

Salmon & Potato Fishcake // £15 
sugar snap & hazelnut fricassee, tender stem 

broccoli, salmon roe beurre blanc  
G, D, F, CR, CE, SD, N

Fish & Chips // £14 
secret recipe battered fish, fat chips, mushy 

peas, tartare sauce, lemon F, G, MU, E, SD

Warm Cinnamon Waffle // £6 
toffee ice cream, maple syrup G, E, D

Rich Chocolate Delice // £6 
orange gel, whipped pistachio  

cream G, D, S, N

Sticky Toffee Pudding Cheesecake // £6 
toffee sauce G, D, E

Deep-filled Egg Custard Tart // £6 
with nutmeg & clotted cream G, D, E

Beef Bourginon Pie // £15 
cubes of beef cooked in red wine with 
mushrooms, smoked bacon & shallots, 

butter shortcrust, creamed potato, seasonal 
vegetables, beef gravy G, D, E, SD, CE, F

Wild Mushroom & Asparagus  
Pappardelle // £15 

kale, toasted hazelnut’s, olive oil  
& vegan parmesan G, SD

Admiral’s Beef & Marrowbone Burger // £15 
topped with slow cooked BBQ brisket, 
caramelised onion chutney, Just Jane 

vintage cheddar, toasted brioche, baby gem, 
skinny fries G, D, E, SD, CE, MU, F

Dad’s on a Sundae // £7  
2 scoops of snickerz, 1 scoop of salted 

caramel, hazelnut praline, toffee sauce, 
salted popcorn, cream D, N, S, P

Lemon Curd & Blueberry Layered Fool // £6 
crunchy granola G, D, E

Lymn Bank Farm Cheese Board 
oat cakes, plum bread, quince jelly, iced 

celery, frozen grapes D, N, G, SD, CE 
INDIVIDUAL £10 // SHARING £15

C: Crustaceans / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin / N: Nuts / MO: Molluscs  
MU: Mustard / S: Soya / SD: Sulphur dioxide / SE: Sesame seeds 

If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your meal. Please be 
aware our kitchens contain allergens of all kinds so we therefore cannot guarantee that any one dish can be free of 
all traces of any allergen. We add a discretionary 10% service charge on all our food items. 100% of all gratuities go 

directly to our team members. Please let your server know if you wish to remove this element.


