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GRADUATION MENU
2 Courses £32 | 3 Courses £40

INCLUDES A COMPLIMENTARY GLASS OF PROSECCO FOR THE GRADUATE

STARTERS
SOUP OF THE DAY BURRATA
Focaccia Croutons (GFA)(VGA) Heirloom, Tomato, Olives, Seed Pesto
ﬂ
PRAWN COCKTAIL i BAKED CAMEMBERT (GFA)(FOR TWO)
Marie Rose Sauce, Toasted Onion Chutney, Toasted Focaccia
Focaccia (DF)(GFA) £5 Supplement
MAINS

80Z CHARGRILLED FLAT IRON STEAK
SERVED MEDIUM RARE OR WELL DONE
Served with Chips, Cherry Tomatoes, Rocket Salad &
Peppercorn Sauce (DFA)(GFA)

PAPARDELLE RIGATONI ARRABBIATA (DFA) (V)
King Prawns, White Wine and Saffron Cream, Tenderstem Broceoli, Sunflower Seed Pesto,
Spring Onion, Chilli, Coriander, Parsley & Lemon Pangrittato

Crispy Leeks

THE OLD VOL BURGER (DFA) GFA)
Beef Patty, Smoked Bacon, Cheddar Cheese,
Gherkins, Onion Jam, Triple-Cooked Chips

SIDES
TRIPLE COOKED CHIPS (GF)(DF) £6 ~ TENDERSTEM BROCCOLI HOUSE SALAD (GFA) £5.50 SEASONAL GREENS (GF)
Add Truffle Mayo £2 | Add Parmesan £1 (GF) (VGA) (DFA) £7.50 Romaine & Radichio, Croutons, Caesar (VGA)£5.50
Dressing, Parmesan
DESSERTS
VANILLA PANNA COTTA SELECTION OF THREE STICKY TOFFEE PUDDING
Vanilla Creme Fraiche, Granola, BRITISH CHEESES Salted Caramel Sauce, Clotted
Strawberry Compote (GFA) Crackers, Caramelised Red Onion Chutney, Ice Cream (V)

Pickled Celery, Grapes, Quince & Port Gel (GFA)
£5 Supplement

V = Vegetarian | VA = Vegetarian Available | VG = Vegan | VGA = Vegan Available | DF = Dairy Free | DFA = Dairy Free Available
N = Peanuts, Tree Nuts & Sesame | GF = Gluten Free | GFA = Gluten Free Available

Please make a member of staff aware of any allergies or intolerances when ordering.
A discretionary 10% service charge will be added to your bill
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