Private & Group Dining Menu
2 courses £25pp or 3 courses £30

STARTERS

Soup of the day (v) (gfa)
Fresh bread, salted butter

Chicken liver parfait (gfa)
Toasted sourdough, spiced apple chutney

Smoked haddy fishcake
Spring onion, tarragon & lemon mayo

Whipped goats cheese (V) (gfa)
Beets, grapes, honey, bread crisp

MAINS

Chicken supreme (gf)
Creamed potatoes, seasonal greens, peppercorn sauce

70z flat iron steak (gfa) £5 supp
Mushroom, tomato, seasoned fries, peppercorn sauce

Fillet of coley (gf)
Herb mash, buttered greens, warm Tartar sauce

Wild Mushroom gnocchi (v)
Leeks, herb pesto, shaved parmesan, truffle oil

DESSERTS

Sticky toffee pudding
Warm toffee sauce, vanilla ice cream

Lemon tart
Raspberry sorbet, fresh raspberries

Trio of ice creams and sorbet

Please note that we can adjust this menu for dietary requirements
and we can add or remove dishes as requested.

Mr.MacGregor’s

Restaurant & Gin Emporium

{v} VEGETARIAN | {ve} VEGAN {gf} GLUTEN FREE | {n}NUTS
Please make your server aware of any dietary requirements or allergies. Our sourdough bread is made in an environment
where there may be traces of nuts.




