
 
 

Dinner & Auction 
Night 2 course menu 

£20 per person 
Mains 

Slow roasted belly of pork served with mash potato, 
buttered cabbage and hand cured bacon. 

 
Ale battered North Sea haddock served with hand 

cut chips, mushy peas and tartare sauce. 
 

Spinach, butternut and leek risotto with parmesan. 

Desserts 
Chocolate cheesecake. 

 
Apple and plum crumble served with vanilla ice 

cream 
 

Sticky toffee pudding served honeycomb ice cream 


