
Minimum 12 people

2 Course £28.95 | 3 Course £31.95 
 
 

TO START
Soup of the day, crusty bread V  Ve *

Teriyaki chicken wings

Prawn cocktail, gem lettuce, cucumber, tomatoes, Marie Rose sauce

Fully loaded hash browns, nacho cheese, sour cream, pico de gallo,  
guacamole, jalapeños, Italian hard cheese V  - with or without bacon 

MAINS
Harper’s Weighburger, double patty, streaky bacon,  

Cheddar cheese, burger sauce, crisp lettuce

Pan-fried Chalk Stream trout, Cali-Mex rice,  
tenderstem broccoli, sweet potato crisps

Bistro rump steak, field mushroom, vine tomatoes, chunky chips,  
house salad w/ your choice of our speciality sauces 

Upgrade to 8oz ribeye +£4.95 supplement

Roasted aubergine, chimichurri sauce, Cali-Mex rice, 
tenderstem broccoli, sweet potato crisps Ve  

DESSERTS
Chocolate brownie, vanilla ice cream, chocolate sauce V

Lemon cheesecake, raspberry sauce Ve

Apple & cinnamon pie, classic sweet pastry w/ vanilla ice cream or custard V

Marshfield Farm real dairy ice cream V  or seasonal sorbet Ve  
Clotted cream vanilla | Chocoholic heaven | Salted caramel | Succulent strawberry

V   Vegetarian    Ve   Vegan    Ve * Can be vegan 
 
All dishes are prepared in areas where cross contamination may occur. Menu 
descriptions aren’t guaranteed to include all ingredients. Please advise If you  
have any allergens intolerances before ordering. Scan QR to view allergens. 
 
All function menus require a deposit at the time of booking and pre-order  
with a minimum of 7 days prior to your booking.
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