owwners and Trailners Menu
&t October 2026

Starters

Crisp Chicken Caesar Salad Tender pulled chicken tossed with crunchy
romaine hearts, garlic-rubbed sourdough croutons, shaved Parmesan, ano
owr slgnature creamy Caesar dressing.

Spiced Curried Parsnip Soup A velvety blend of sweet, slow-ronsted
parsnips lnfused with aromatic warming spices, finisheo with a drizzle
of herb oil and served with warm rustic bread.

Matwn Courses

Cumberland Sausage Ring  An authentic, seasoneo Cumberland pork
ring served over a bed of buttery, creamed mashed potatoes and seasonal
garden greens. Swmothered in a vich, slow-simimered caramelized onlon

glfﬂ\/g.

wWild Mushroom Araneini. Crispy, golden risotto spheres stuffed with
earthy wild mushrooms and melted cheese. Resting on a vibrant house-
made tomato and torn basil reduction.

& Dessert

Chef's selection of delicious cakes, now served in
Premler Room 1 duriing the riace meeting.



