SUNDAY MENU
APPETISERS & NIBBLES
Deep fried halloumi chips with sweet chilli mayo (v)
Spinach, hummus, feta, grilled pitta bread (v)
Crispy fried whitebait, aioli, lemon (gf)
Smoked baby back ribs
Home baked breads & olives(v) (gf by request)
Garlic bread (v) (gf by request)
Garlic bread with cheese(v) (gf by request)
Choose one of the above
Mixed platter of 3

£ 4.50
£12.00

STARTERS
Chef’s soup of the day, home baked breads (vg) (gf by request)
Deep fried scampi tails, smoked paprika aioli, charred lemon
Baked camembert, rosemary crisp breads, onion marmalade (v) (gf)
Poached leeks, silverskin onions, caramelised walnuts, Roquefort cheese,
tomato & red onion salsa verde (v)
Home pressed smoked ham hock terrine, piccalilli, sour dough
Devilled lambs’ kidneys, toasted brioche, crispy shallot

£5.00
£7.00
£8.20
£6.50
£7.50
£7.50

MAINS All roasts served with their traditional accompaniments, together with
homemade Yorkshire pudding, roasties, fresh seasonal vegetables and delicious
pan roast gravy
Roast topside of beef
Roast breast of chicken
Roast loin of pork
Chef’s nut roast (vg)

£15.00
£14.50
£14.50
£11.50

Chef’s pie of the day…please see server for details
Chump of lamb, braised cabbage, lentil, fennel purée, crispy kale
Pan seared fillet of salmon, lemon & parsley crushed new potatoes,
asparagus, hollandaise sauce (gf)
28 day dry-aged 8oz flat iron steak, fat cut chips, or skinny fries,
confit tomato, field mushroom, salad
Add a freshly made sauce - Bearnaise, peppercorn, red wine jus
Vegetable and apricot tagine, basmati rice (v)
Super food salad, tenderstem broccoli, broad beans, roast sweet
potato, beetroot, quinoa, toasted seeds, watercress dressing (vg)
Deep fried halloumi, garden peas, chips (v) (gf)
Freshly battered fish, chunky chips, garden peas, tartar sauce (gf)
Caesar salad, poached eggs, anchovies (v by request)
Caesar salad, poached eggs, chicken, bacon, anchovies

£13.00
£18.95
£13.00

Filled Yorkshire Pudding, roast potatoes

£10.00

£23.95

£2.95
£13.95
£13.95
£12.00
£13.00
£11.50
£14.00

Crispy Yorkshire pudding filled with your choice of;
Roast beef
Roast loin of pork
Vegetarian Option
For allergen details please ask a member of staff for our information folder,
(gf) gluten free (v) vegetarian (vg) vegan
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