THREE

COURSES WEEKEND SPECIAL OFFER

FOR
£16.00 SAMPLE MENU

DRUSILLA’S SOUP

TWO
COURSES Laced with cream

(V & usually GF, please ask)
FOR

£14 PEARLS OF MELON
Topped with Palma ham (GF)

STEAMED ORKNEY MUSSELS
Finished with cream & garlic (GF)

~ ~ o~

DRUSILLA’S FISH PIE
Topped with creamed potato (GF)

ROAST CROWN OF LOCAL PHEASANT
Coated with a redcurrant glaze (GF)

STUFFED ROASTED BELL PEPPER
Glazed with blue vinny (v & GF)

ALL SERVED WITH A MELANGE OF FRESH VEGETABLES &
POTATOES

~ ~ o~

FRESH FRUIT COUPE
Topped with Sorbet (v & GF)

STICKY TOFFEE PUDDING
Drizzled with butterscotch sauce and
served with a Vanilla pod ice cream (v)

LOCAL CHEESE

Served with an ale chutney
(GF if served with oat cakes — please ask)

Please ask if you have any special requirements, you would like your meal
cooked more simply or in a particular way.

To the best of our knowledge GM foods are not used in any of our dishes.
Nuts and products containing nuts may be used, if you have any concerns
please ask.

(V) suitable for vegetarians (GF) gluten free items



