
Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. 
gf- gluten free, gfa- gluten free available, v- vegetarian, df- dairy free, n- may contain nuts,

 ve- vegan, vea- vegan option available

S I D E S
Pigs in blankets • Roast potatoes Mash • Cauliflower

cheese • Sage & onion stuffing
£3.50

M A I N S

S T A R T E R S

D E S S E R T S -  £ 6 . 9 5

Served with roast potatoes,
roast carrots, mashed swede,
nutmeg mashed potatoes,
buttered greens, Yorkshire
pudding & gravy

Roast sirloin of beef 
£3 Supplement

with vegan gravy, roast
potatoes, mashed swede,
carrots & vegan buttered
greens

served with apple sauce, roast
potatoes, roast carrots, mashed
swede, nutmeg, mashed potatoes,
buttered greens, Yorkshire
pudding & gravy

2 COURSES £20 | KIDS £6.95

Served with roast potatoes,
roast carrots, mashed swede,
nutmeg mashed potatoes,
buttered greens, Yorkshire
pudding & gravy

*Served with roast potatoes, roast carrots, mashed swede, nutmeg mashed potatoes,
buttered greens, Yorkshire pudding & gravy

Shredded confit lamb shoulder*

Roast loin of pork*

Vegan nut roast (ve) Pan Fried seabass
Add King Prawns- £5 supplement
Served with lobster bisque shallot
and white wine sauce served with
fondant potatoes

Roast chicken breast*

Served with roast potatoes, roast
carrots, mashed swede, nutmeg
mashed potatoes, buttered
greens, Yorkshire pudding &
gravy

Crispy Cod Tacos
Flaky cod in warm tortillas with zesty

pico de gallo and crunchy cabbage for
a fresh, lively bite.

Confit Duck Bonbons
Golden bonbons filled with
tender duck, set on a silky
carrot and citrus purée.

Mushroom & Thyme Pâté (VE)
Earthy mushroom and thyme pâté served
with peppery watercress and crostini.. 

Beetroot Salad (VE)
Salt-baked beetroot with rocket, oak leaf

lettuce and citrus-shallot dressing.

Chicken Satay
Juicy marinated chicken
skewers with rich peanut

sauce and cooling cucumber.

R E S T A U R A N T  W E E K  |  S U N D A Y  L U N C H

Vegan Apple Pie (VE)
Spiced apples, flaky

pastry, raspberry
sorbet.

Berry Pavlova
Crisp meringue,

whipped cream, fresh
berries, berry coulis.

Tiramisu
Espresso-soaked

ladyfingers,
mascarpone, cocoa.

Apple Berry
Crumble

Baked apples & berries,
golden crumble, custard.

Chocolate Fudge Cake
Warm chocolate cake,

ganache, vanilla
custard.

V a l i d  o n  S u n d a y  1 2 p m  –  4 : 3 0 p m  / F i r s t  C o m e  F i r s t  S e r v e  B a s i s


