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This menu is designed as a three course traditional meal, every individual
choosing from the selection of starters mains and desserts.
Priced at £19.95 per person
(dishes can be subject to change or special request if required)
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This menu is designed as a three course traditional meal, every individual
choosing from the selection of starters mains and desserts.
Priced at £24.95 per person
(dishes can be subject to change or special request if required)





