
CELEBRATION MENU
Three courses 38.50

STARTERS
Garlic & Paprika Prawns (3) king prawns marinated in garlic, lemon and chilli, tossed in smoked  
paprika butter and served on toasted sourdough bites 672kcal 
gf option available

Mozzarella & Ricotta Arancini with truffle & black pepper aioli v 502kcal

Treacle-cured Pork Belly Bites sweet and sticky cider & mustard glaze on a homemade  
potato & chive rosti gf 585kcal

Roasted Pear & Chicory Spring Salad with a balsamic glaze, parmesan and toasted seeds v gf 182kcal 
vg option available

MAINS
Roasted Fillet of Salmon served on pea & mint purée, smashed new potatoes and  
fresh herb salad gf 606kcal

Black Truffle & Ricotta Ravioli herb butter, lemon oil, parmesan, rocket and served  
with garlic bread v 898kcal

Massaman Cauliflower with roasted sweet potato, sugar snap peas, butterbeans and  
served with flatbread vg 856kcal 
gf option available

Spanish Chicken paprika spiced chicken breast on a bed of chorizo, twice-roasted  
new potatoes, spinach, red pepper, tomato, garlic aioli gf 1121kcal

Flat Iron Steak (8oz) served with fries, rocket & parmesan gf 718kcal

Fillet Steak (7oz) served with fries, rocket & parmesan gf 719kcal 8.50 supplement

Add a sauce 2.50  peppercorn gf 66kcal  garlic & parmesan butter gf 102kcal  
 béarnaise gf 106kcal  chimichurri gf 98kcal  smoked paprika butter gf 135kcal

Add  roast garlic mushrooms gf 192kcal 2.50   onion rings 420kcal 3.50

DESSERTS
Velvet chocolate brownie warm Valrhona chocolate brownie with vanilla pod ice cream,  
and shaved chocolate v gf 573kcal

Fabio’s Miso Caramel Custard Tart Brûléed and served with vanilla pod ice cream and  
shortbread crumb v 1091kcal

Lemon & Raspberry Semifreddo lemon & raspberry parfait with raspberry coulis,  
topped with raspberries vg gf 227kcal

Lemon posset raspberries, white chocolate, shortbread v 485kcal 
gf option available

Mango or raspberry sorbet vg gf 67kcal

Please speak to a team member before you order if you have any allergies or intolerances. 
We cannot guarantee that any of our dishes are 100% allergen free. 
All kcals are per serving  |  v vegetarian | vg vegan | gf gluten free 
kcal kilocalories (adults need around 2000kcal a day)
Please scan QR code for our full allergen statement and dish information. 0
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SIDES
Twice-roasted New Potatoes tossed in  5.50 
garlic & Twineham Grange butter v gf 408kcal

Pan Fried Green Beans v gf 219kcal  5.50

Baby Plum Tomato Salad vg gf 71kcal  4.25

The Cosy House Salad mixed leaves  4.50 
of spinach, rocket, chicory, red onion,  
pomegranate  with house dressing vg gf 65kcal

Rocket & Parmesan Salad 4.25 
pine nuts v gf 132kcal

Truffle & Parmesan Fries v gf 672kcal  5.95

Sweet Potato Fries vg gf  330kcal  5.50

Fries vg gf 381kcal   4.50
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