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SUNDAY LUNCH MENU

KITCHEN MADE SOUP (v)
crusty bread, salted butter 6.0

GARLIC CIABATTA (v) 4.0

CHILDREN’S MENU

ICE CREAM SUNDAE
vanilla ice cream, chocolate sauce,

mini mallows 5.0

VANILLA ICE CREAM
strawberry OR chocolate sauce 4.0

WARM CHOCOLATE BROWNIE
chocolate sauce 5.0

AFTERS

MAINS
FISH GOUJONS

chips, beans OR peas 10.0
---------------------------------

CHEESE BURGER 
brioche bun, cheese,

chips, beans OR peas 10.0

TRADITIONAL SUNDAY LUNCH
choice of beef, lamb or pork, served
with seasonal vegetables, gravy 12.0

available sunday only

BREADED CHICKEN GOUJONS
chips, beans OR peas 10.0

---------------------------------
BOLOGNESE

garlic ciabatta 9.0

FISH & CHIPS
beer battered haddock, chunky chips, pea

purée, tartare sauce
---------------------------------

MUSHROOM & CHESTNUT WELLINGTON (vg)
roast potatoes, seasonal vegetables,

vegan gravy

CAJUN CHICKEN BURGER
bacon, cheese, tomato, gherkin,
spiced mayo, skinny fries, slaw 

---------------------------------
SHEPHERD’S PIE (vg)

brown lentils, bulgur wheat, mushrooms, carrot, spinach,
bubble & squeak cakes, seasonal vegetables, vegan gravy 

AFTERS

STARTERS

CRUSTY BREAD, BALSAMIC & OLIVE OIL 4.0
---------------------------------
CAULIFLOWER CHEESE 4.5

SKINNY / CHUNKY CHIPS 4.5
---------------------------------

PARMESAN & TRUFFLE FRIES 5.5

ROAST POTATOES 4.5
---------------------------------

GARLIC & PARMESAN CIABATTA 4.5

SIDES

MAINS
TRADITIONAL SUNDAY LUNCHES

ROAST BEEF
black pepper crust, Yorkshire

pudding, roast potatoes

ROAST LEG OF LAMB
scented with rosemary &

thyme, roast potatoes

ROAST LOIN OF PORK
lemon & sage stu�ng,

crackling, roast potatoes

All roast dishes are served with seasonal vegetables and traditional gravy

2 Courses - 25.0          3 Courses - 30.0

STARTERS

CHOCOLATE BROWNIE
chocolate ice cream

ETON MESS
fresh berries, meringue, whipped cream

---------------------------------
BRIOCHE BREAD & BUTTER PUDDING

apricot glaze & creamy custard

APPLE & BLACKBERRY CRUMBLE
creamy custard

---------------------------------
TOFFEE & HONEYCOMB CHEESECAKE

candied pecans, to�ee sauce

KITCHEN MADE SOUP (v)
crusty bread, salted butter

---------------------------------
SMOKED SALMON

lemon & dill crème fraîche, rocket,
pickled cucumber ribbons

DUCK & ORANGE PÂTÉ
crusty bread, blood orange marmalade

---------------------------------
TANDOORI CAULIFLOWER FLORETS (vg)

mint & cucumber aioli,
chilli, toasted sesame seeds

PRAWN & AVOCADO COCKTAIL
classic cocktail sauce, lemon,

wholemeal bread
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