STARTERS

DUCK & BRANDY WHISKEY PATE
Delicate Pate With House Chutney And Melba Toast
CHEFS PORTOBELLO MUSHROOM SOUP
Chefs Homemade Portobello Mushroom Soup With Warm Breads
CHICKEN OR SHICKEN GOUJONS
Crispy Chicken Goujons Or Our Vegan Shicken Goujons. Served With Our House Garlic And Herb Mayo
SMOKED SALMON AND PRAWN COCKTAIL
A Pimped Up Prawn Cocktail With Classic Seafood Sauce.

MAINS

28 DAY AGED ROAST SIRLOIN OF BEEF
ROASTED LEG OF LAMB WITH ROSEMARY AND GARLIC
SLOW ROASTED BELLY PORK
ROAST TURKEY
GLAMORGAN SAUSAGES

All Served With Roast Potatoes, Seasonal Vegetables, Parsnips,
Carrot & Swede Mash And Topped With A Yorkshire Pudding

100Z SIRLOIN ON THE STONE (£5 SUPPLEMENT)
Enjoy A Juicy 100z Sirloin On The Stone With Our Classic Stone Sauces

MELANZANE ALLA PARMIGANNA
Layers Of Aubergine, Tomato Sauce, Bechamel, Parmesan And Melted Mozzarella.
Served With Garlic Bread And House Salad

THE BOOT PLANT STEAK
Enjoy Our Grilled Plant Based Steak, Chunky Chips, Portabello Mushroom, Grilled Tomato And Onion Rings

DESSERTS

STICKY TOFFEE PUDDING
Toffee Flavoured Sponge Covered In A Sticky Toffee Sauce.
CHOCOLATE BROWNIE SUNDAE
Homemade Brownie, Served With Honey And Ginger Ice Cream
BLACK CHERRY CHEESECAKE
Vanilla Cheesecake Topped With Rich Black Cherries
BLUEBERRY ETON MESS
A Real Twist On This Classic, With Blueberries, Meringue Pieces, Blue Vanilla Ice Cream And Cream
SALTED CARAMEL COOKIE DOUGH PIE
Chocolate Pastry Case Filled With Salted Caramel, Chocolate & Honeycomb Pieces With A Toffee Flavour
Mousse, Topped With Cookie Dough Balls & Salted Caramel Sauce

ENJOY 2 OR 3 COURSES WITH US THIS MOTHER’S DAY
3 COURSES FOR £24.95
OR 2 COURSES FOR £19.95




