
CARAMEL CHOCOLATE MOUSSE 
Salted caramel, chocolate, chantilly & biscotti

PANNA COTTA 
With homemade mixed berry compote & biscotti

CHOCOLATE TRUFFLES  			     
Milk chocolate truffles rolled in biscuit crumb

ALL MEAT WEIGHTS ARE UN-COOKED. THERE IS A POSSIBILITY THAT NUT TRACES MAY BE FOUND IN ANY OF OUR ITEMS.
ALL PRICES ARE IN £ AND INCLUSIVE OF VAT. AN OPTIONAL 10% SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL.

STARTERS

DESSERTS

CRISPY FRIED SKINS  		
(Add bacon + cheese £1)	  
Sweet chilli sauce & jalapeno sour cream	  

CHICKEN LIVER PATE 		      
Served with toasted Tuscan bread and caramelised chutney	  

BURRATA & TOMATO BRUSCHETTA  	
Cherry tomato, burrata, pesto & basil on toasted Tuscan bread

MUSHROOM & GOATS’ CHEESE 
Served on toasted sourdough, pesto dressing

Add2.95

PRAWN COCKTAIL 	
Fresh prawns, baby gem, marie rose & buttered bread

TEMPURA KING PRAWNS 	
With chilli honey dipping sauce  

2  COURSE S FOR 23.95  |  3  COURSE S FOR 27.95

Easter SundayRoast

Add2.95

STICKY TOFFEE PUDDING 
Butterscotch & vanilla ice cream

CHOCOLATE BROWNIE  
Belgian chocolate sauce & vanilla ice cream

G O S F O R T H  B R A S S E R I E

 

BRITISH LAMB 
Slow roasted locally sourced (Add £3.50)

SIRLOIN OF BEEF 
Served pink and hand carved to order (Add £3.50)

SUPER ROAST 
Beef, pork and chicken (Add £4.25)

Slow Roast
BEEF, PORK OR CHICKEN

VEGAN / VEGETARIAN BAKE
Served with crisp roasties, market vegetables

and a yorkshire pudding

 

or try our new

Please speak with a member of our team for a menu, 
and they’ll be happy to help you find the perfect dish!

VEGAN & VEGETARIAN MENUS

PLEASE SEE YOUR SERVER
FOR TODAY’S SPECIALS

EXTRA SIDES
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