
Winter Menu     
Monday 15th December 2025 - Saturday 28th February 2026
Main meals are accompanied by Selection of Vegetables 

and a 330ml Bottle of Natural Mineral Water 
Monday Tuesday Wednesday Thursday Friday Saturday Sunday 

Roast Norfolk
 Turkey and Leek Pie

£16.00

Tender Lamb Stew 
with Rosemary

£17.50

Butter Chicken Curry, 
Poppadum’s & Mango 

Chutney  
£17 

Hearty Pork Shoulder 
Stew with Sage and 

Thyme
£16.50

Thai Massaman 
Chicken Curry 

£17.00

Honey Roast 
Gammon Ham with 

Parsley Sauce
£16.50

Roast Norfolk
 Turkey Crown 

with 
Cranberry Sauce

£17.50

Oven Baked 
Salmon Supreme 

with a Creamy 
Lemon Dill Sauce

£18.00

Traditional Fish 
Pie with Crispy 

Cheese Mash
£18.00

Traditional Cottage Pie 
Topped with

West Country Cheddar 
£16.00

Classic English 
Shepherd’s Pie

£16.00

Roast Leg of Prime 
British Lamb 

with 
Yorkshire pudding 

£21.00

Winter Warming Steak 
Casserole

£17.50

Butchers Choice 
Cumberland

 Sausage with Mash and 
Red Onion Gravy

£16.00

Teriyaki Glazed 
Salmon Supreme 

£17.50 

Oven Baked Salmon 
Supreme   Creamy 
Lemon Dill Sauce

£18.00

Crispy Battered Fish 
& Chips  

£18.00

Teriyaki Glazed  
Salmon Supreme 

£17.50 

 Vegan Chickpea, 
Spinach and 
Mushroom 
Casserole

£16.00
 

Vegan Thai Green 
Vegetable Curry

£16.00

Plum Tomato, 
Red Lentil and 

Spinach Casserole  
£16.00

Seasonal Root 
Vegetable Stew

£16.00

Chestnut and Wild 
Mushroom 
Stroganoff

£16.50

Chicken Forestière 
Classic French dish with 
a rich wild Mushroom 

sauce 
£17.50

Traditional English  
Roast Sirloin of Beef 

with Yorkshire Pudding
£22.50

Oven Baked Salmon 
Supreme  Creamy Lemon 

Dill Sauce
£18.00

Baked Bell Peppers
Stuffed with Moroccan 

Cous Cous, Olives,
and Feta Cheese

£17.50 

Aubergine stuffed 
with Moroccan 

Couscous, Olives & Feta 
£17.50 




