
Dishes may contain allergens. If you have any dietary requirements please speak to a member of staff. 
 (GF) - Gluten free (V) - Vegetarian (VG) - Vegan (GFO) - Gluten free option (VGO) - Vegan option

2 Courses £26.00 / 3 Courses £30.00 

S TA R T E R S
Classic Prawn Cocktail

Fishcake with Mix Leaf Salad & Chilli Jam

Feta & Plant Crumble Salad V
 Lemon crème fraiche, herby salad

M A I N S
All roast mains are served with roast potatoes, 
seasonal vegetables, Yorkshire pudding & gravy

Roasted Beef

Roast Loin of Pork 

Fish & Chunky Chips with Minted Peas & TartarE Sauce

Mushroom, Brie & Spinach Wellington V

Beef Burger
Brioche Bun, Cheddar, Salad, House Sauce & Skin-on Fries

S I D E  E X T R A S
Cauliflower Cheese £6  ·  Seasonal Vegetables £5  ·  Yorkshire Pudding £3  ·  Pigs in Blankets £5 

 

D E S S E R T S
Sticky Toffee Pudding 

With Brandy Sauce

Treacle Tart 
With Custard Sauce

Trillionaire Tart 
With Strawberry Sauce

Cheeseboard 
Brie, Stilton, Cheddar with Grapes, Onion Chutney & Crackers

(+£4.00 supplement)

S U N D AY  M E N U


