
MAIN MENU
2  C O U R S E  £ 2 4 . 9 5
3  C O U R S E  £ 2 9 . 9 5

STARTERS

MAINS

DESSERTS

with Tomato Fondue, Herb Salad 

DOUBLE GLOUCESTER TWICE
BAKED CHEESE SOUFFLE

with Yorkshire Pudding Red Wine Roast Gravy 

ROAST SIRLOIN OF BEEF SERVED
MEDIUM RARE 

with Caramel Ice Cream Creme de leche

HOT CHOCOLATE FONDANT 

with Cherry Tomato Butter Sauce 

ASPARAGUS AND GOATS
CHEESE TART 

with Carrot Remoulade, Dill and Mango 

CRAB AND AVOCADO
CRUMPETS 

with Chickpea and Ham Scotch Egg 

PEA AND HAM SOUP 

with Shrimp and Herb Potato Cake,
Samphire, Vermouth Velouté 

FILLET OF CHALK
STREAM TROUT 

with Vanilla Ice Cream, Poached and Fresh
Strawberries, Strawberry Coulis, Chantilly Cream

and Meringue 

ETON MESS 

with Pig in Blanket Red Wine Roast Gravy 

ROAST CHICKEN & STUFFING 

with Tarragon Mayonnaise, Pickled
Chicory 

CHICKEN AND LEEK TERRINE 

+FATHER’S DAY AT FOREST HILLS

ALL SERVED WITH SEASONAL VEGETABLES AND CAULIFLOWER CHEESE

with Chutney, Lavroche, Grapes 
(Supplement £3.50)

CHEESE BOARD  

with Raspberry Sorbet 

LEMON TART 


