
T ribute Night Menu  2026 

 
To Begin 

Vegetable Broth Soup (ve) 
 

Classic Prawn Cocktail (c,e) 
 

Mushroom Arancini balls (v,g,e) 
 

Ham Hock Terrine & Piccalilli (g,md) 
 
 

 
Main Courses  

Pan Fried Chicken Supreme 
Creamy Mushroom sauce served with Boulangère Potato & steamed mixed vegetables (mk) 

 
Lamb Shank & Mint Gravy  

Rosemary Mashed potato & Roast mixed Vegetables (mk) 
 

Salmon Steak 
Dill sauce, baby potatoes and green vegetables (f,mk) 

 
Beetroot Wellington  

Fondant Potato, Gravy & Steamed vegetables (g,ve)  
 

 
To Finish 

Sticky Toffee Pudding (e,mk,g) 
Toffee sauce 

 
Crème Brulee (e,g,mk) 

 
Homemade Chocolate Brownie & Vanilla Ice Cream (g,n,ve) 

 

Cheese Board (mk,g) - £5 supplement 

 
v – vegetarian | ve – vegan | cy - Celery | g - Gluten/Wheat | cr – Crustaceans | e - Egg | f - Fish | 
l - Lupin | mk - Milk | m – Molluscs | md - Mustard | n - Nuts | p - Peanuts | ss - Sesame Seeds | 

s - Soybeans | sp - Sulphur Dioxide 


