HIGH TEA
MENU

STARTERS

Slow roast tomato and basil soup,
Tapenade and new season olive oil

Chicken liver parfait,
sea buckthorn & pear chutney, toasted sourdough

Smoked Strangford mackerel potato cakes,
pickled cucumber, fresh horseradish,
mayo, winter leaves

MAINS

‘Fish buttie’
Battered haddock goujons, brioche bun,
tartar sauce, triple cooked chips

Young buck blue cheese & onion pie,
hazelnut shert crust pastry
with thyme, walderf salad, fries

Poacher's pheasant pappardelle,
wild mushroom, smoked bacon & madeira cream
DESSERT

White chocolate créme brulee,
caramelsed crange sorbet

Sticky toffee pudding,
butterscotch sauce, our own rum & raisin ice cream

White chocolate & coconut cheesecake,
passion fruit sorbet

Available until 6:30pm

1 Course £9.95
2 Courses £13.95



