
Seasons   Seasons   Seasons  

Sample Carvery Menu 

 
STARTERS 
Roasted Tomato & Basil Soup       £3.50 

Garlic Bread with cheese & salad        £2.50  

Deep fried Whitebait, tartare sauce      £3.95 

Chicken Liver Parfait, spiced plum chutney, warm toast   £3.95 

Fresh Melon, Pineapple & Strawberry Cocktail  V    £3.50 

Creamy Garlic Mushrooms on toasted brown bread  V   £3.50 

Classic Prawn Cocktail, marie rose sauce, brown bread & butter  £4.00 

Breaded Brie with cranberry & port compote  V    £4.25 

 

MAINS  

British Roast Beef with Yorkshire Pudding       

Local Warwickshire Turkey with pork, sage & onion seasoning  

English Honey Roast Gammon       £8.95 

 

Smoked Haddock, pea & spinach Risotto      £8.95 

Sweet Potato & Mozarella Wellington, creamy tomato sauce  V  £8.95 

  

(All served with a selection of freshly prepared seasonal vegetables) 

 

DESSERTS  

Bread & Butter Pudding with custard      £3.50 

Warm Chocolate Dream, chocolate sponge, chocolate sauce   £3.50 

& vanilla ice cream         £3.50 

Baileys Cheesecake         £3.50 

Apple & Plum Crumble with custard      £3.50 

Lemon Tart, raspberry compote       £3.50 

Profiterofles with warm chocolate sauce     £3.50 

Trio of Ice Cream         £3.50 

Cheeseboard – Stilton, Mature Cheddar & Cornish Brie   £5.95 

 

ALL DISHES ARE MADE ON THE PREMISES USING FRESH INGREDIENTS. 

 

COFFEE 

Americano, Espresso £1.50         Mocha   £2.30 

Cappuccino, Latte      £2.25         Tea       £1.50 

 

Saturday 6.00 – 9.30pm   Sunday 12.00 – 6.00pm 
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