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PRE-ORDER MENU  APRIL & MAY 2019
£25 3 COURSES - £20 TWO COURSES
	BOOKING NAME
	

	BOOKING DAY & DATE
	

	TELEPHONE/EMAIL
	

	N0 OF GUESTS
	

	ARRIVAL TIME
	

	EAT  TIME
	

	BILL ARRANGEMENTS

	

	PRE-ORDERED DRINKS
	
	BAR TAB ARRANGEMENTS
	

	MINIMUM SPEND
	£ ……………
	HIRE CHARGE BARN & PDR

 HIRE CHARGE BARN ONLY


	(Please tick as appropriate)
£300.00

£200.00


IN SOME CASES A £200 DEPOSIT IS PAYABLE, THIS WILL BE REFUNDED ON THE DAY.

PLEASE RETURN THE COMPLETED PRE-ORDER FORM 7 DAYS PRIOR TO YOUR BOOKING.

WE REQUEST THAT THE BILL IS SETTLED AS A WHOLE AND IF AT ALL POSSIBLE WITH NO MORE THAN TWO CREDIT CARD PAYMENTS. MANY THANKS.
AN OPTIONAL 10% SERVICE CHARGE WILL BE ADDED TO ALL TABLES OF 6 AND OVER
	STARTERS
	ALLERGEN
	NUMBER
	ALLERGY/FOOD INTOLERANCE INFORMATION

	SMOKED MACKEREL PATE WITH SUMMER VEGETABLE PICCALILLI & RYE BREAD

	GF 

(BY REQUEST)
	
	

	SLOW COOKED LAMB & WILD GARLIC CROQUETTES WITH SALSA VERDE
	
	
	

	MINI FALAFEL WITH HARISSA YOGHURT, PEA SHOOTS & PITTA BREAD
	GF (BY REQUEST)
DF

VG

V
	
	

	MAINS

	SMOKED PAPRIKA GRILLED PORK CHOP WITH ROASTED SWEET POTATO, APPLE COLESLAW & BBQ SAUCE

	GF
DF
	
	

	MUSHROOM, SWEET POTATO & LENTIL PATTIES, GRILLED ASPARAGUS & SPINACH SALAD & MINT YOGHURT

	GF
DF

VG

V
	
	

	PARMA HAM WRAPPED COD WITH PAN FRIED SHALLOTS, NEW POTATOES & PEA PUREE

	GF

DF (BY REQUEST)


	
	

	PAN SEARED DUCK BREAST WITH BOULANGERE POTATOES, HONEY ROASTED FIGS & RED WINE SAUCE 
	GF
DF (BY REQUEST)
	
	

	DESSERTS

	LEMON & BLUEBERRY CHEESECAKE WITH PASSION FRUIT COULIS
	
	
	

	GOOSEBERRY & RHUBARB POSSET

	GF
	
	

	DARK CHOCOLATE MOUSSE
	GF
	
	

	VEGAN DESSERT OPTION FROM DAILY MENU – PLEASE ENQUIRE 
	DF

VG

V
	
	


	Allergen Information Data Sheet for APRIL & MAY 2019

	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Dish  Starters
	Cereal (Wheat & Gluten)
	Crustaceans
	Nuts (Name)
	Eggs
	Fish
	Peanuts
	Soya Oil/ beans
	Milk
	Celery
	Mustard
	Sesame
	Sulphites
	Lupin
	Molluscs

	SMOKED MACKEREL PATE WITH SUMMER VEGETABLE PICCALILLI & RYE BREAD
	X
(wheat)
	 
	 
	 X
	 
	 
	 
	 
	X
	X 
	 
	X 
	 
	 

	LAMB & WILD GARLIC CROQUETTES WITH SALSA VERDE
	X
(wheat)
	
	 
	X
	 
	 
	 
	X
	 
	X
	 
	X
	 
	 

	MINI FALAFEL WITH HARISSA YOGHURT, PEA SHOOTS & PITTA BREAD
	X
(wheat)
	 
	 
	 
	 
	 
	 X
	
	 
	 
	 
	
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	
	
	
	
	


	Dish Mains
	Cereal (Wheat & Gluten) 
	Crustaceans
	Nuts (Name)
	Eggs
	Fish
	Peanuts
	Soya Oil/ beans
	Milk
	Celery
	Mustard
	Sesame
	Sulphites
	Lupin
	Molluscs

	SMOKED PAPRIKA GRILLED PORK CHOP WITH ROASTED SWEET POTATO, APPLE COLESLAW & BBQ SAUCE
	 
	 
	 
	 X
	 
	 
	X
	 
	X 
	X 
	 
	X 
	 
	 

	MUSHROOM, SWEET POTATO & LENTIL PATTIES WITH GRILLED ASPARAGUS & SPINACH SALAD & MINT YOGHURT
	
	 
	 
	 
	 
	 
	X
	 
	
	 
	 
	
	 
	 

	PARMA HAM WRAPPED COD WITH PAN FRIED SHALLOTS, NEW POTATOES & PEA PUREE
	 
	 
	 
	 
	 X
	 
	 
	X 
	 
	 
	 
	
	 
	 

	PAN SEARED DUCK BREAST WITH BOULANGERE POTATOES, HONEY ROASTED FIGS & RED WINE SAUCE
	
	 
	
	
	 
	 
	
	 X
	 X
	 
	 
	X
	 
	 


	Dish Desserts
	Cereal (Wheat & Gluten)  
	Crustaceans
	Nuts (Name)
	Eggs
	Fish
	Peanuts
	Soya Oil/ beans
	Milk
	Celery
	Mustard
	Sesame
	Sulphites
	Lupin
	Molluscs

	LEMON & BLACKBERRY CHEESECAKE W PASSION FRUIT COULIS
	X
	 
	 
	X
	 
	 
	
	X
	 
	 
	 
	X
	 
	 

	GOOSEBERRY & RHUBARB POSSET
	 
	 
	
	 
	 
	 
	
	X
	 
	 
	 
	 
	 
	 

	CHOCOLATE MOUSSE
	
	 
	 
	X
	 
	 
	
	X
	 
	 
	 
	 
	 
	 


