
 
 

Please make us aware if you have any dietary requirements or allergies 
gf Gluten free | df dairy free | v vegetarian | vg vegan | a adaptable 

 

 
Pudding and Pie Evening 

 6th February 2025 
£31 per person 

Booking essential, pre-order required 
 

Starters  
 

Cauliflower & leek soup 
 

(v) Double baked cheese souffle 
 

Prawn ravioli, dill oil & pea shoots 
 
 

Main courses 
 

Served with a choice of mash potatoes, fries or sauté potatoes with a selection of vegetables 

 
Steak and chestnut mushroom suet pudding 

 
Fish pie with a cheesy potato topping 

 
Guinea fowl, smoked bacon & Maderia pie with puff pastry topping 

 
(v) Feta, potato and spinach filo pie  

 

 
 

Desserts 
 

Steamed treacle pudding with cardamon custard 
 

Apple pie with vanilla ice cream and bramble compote 
 

Lemon meringue pie with raspberry coulis 
 
 

 


