
2pm-5pm | £30.00 Per Person 

Pint of Beer or Glass of Wine on Arrival 

 

STARTERS 

Homemade Soup of the Day 

Warm bread roll, butter. 

Mushrooms on Toast (v) 

Cream and garlic chestnut 
mushrooms, toasted sourdough bread. 

Crispy Panko Prawn Salad 

Shredded cabbage, carrot, spring 
onion, coriander, soy and sesame 
dressing. 

Warm Sourdough Bread (ve) 

Mixed olives, oil, balsamic, hummus. 

Ham Hock & Sweet Pea 
Terrine 

Pomegranate seeds, apple and fig 
chutney, artisan crisps. 

Beetroot Falafel & Orange 
Salad (ve) (gf) 
Mixed leaf, sunflower seed, balsamic 
glaze. 

MAIN COURSES 

Sunday Roast 

Traditional Sunday lunch served 
with roast potatoes, bacon 
chipolata, Yorkshire pudding, 
seasonal vegetables, roast gravy. 

Choose from: 
 Roast Chicken 
 Honey Glazed Gamon 
 Roast Sirloin of Beef  
 Sweet Potato, Red Onion 

Seeded Tart (ve) 

Traditional Fish & 
Chips 
Hand battered haddock fillet, 
thick cut chips, mushy peas 

Angus Beef & Bacon 
Cheeseburger 
Brioche bun, double cheese, 
skinny fries, burger sauce 
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 Chocolate Brownie 

Warm vanilla pod ice cream, 
chocolate sauce 

Vanilla Pannacotta (gf) 
Glaze Fresh Raspberries 

Fondant Bakewell Tart (ve) 
Morello cherry compote, plant cream 

Selection of Ice Cream 
Vanilla pod, chocolate chip, 
strawberry 

SUNDAY SIDES – ALL £4.50 

Honey Glazed Pigs in Blankets   | Yorkshire Puddings 

Chargrilled Tenderstem Broccoli | Chunky Chips 

Make your roast a duo of meat, 
on us, for Father’s Day! 


