
SUNDAY LUNCH MENU
To Begin...

Chicken Liver Pate | House Chutney, Homemade Ciabatta

Seasoned Potato Skins | Garlic Dipping Sauce

Prawn Salad | Gem Lettuce, Pickled Cucumber, Confit Tomatoes, Marie Rose Sauce (GF)

Creamy Garlic Mushrooms | Parmesan Crumb, Toasted Focaccia (V)

£7 - Each

Main Event...
Roast Sirloin of Beef | Served Pink

Slow Cooked Brisket of Beef | Seasoned with Rosemary
Roast Pork Loin | Crackling
Chicken Supreme | Stuffing

Mixed Nut Roast | Veggie Jus (V)

All served with Yorkshire Pudding, Mashed Potato, Linda’s Rosemary Roasted Potatoes,
Roasted Carrots, Seasonal Greens, Cauliflower Cheese, Red Cabbage and 

Rich Pan Gravy - £18 - Each

Fish and Chips | Lemon, Tartare Sauce, Mushy Peas - £17

King Prawn and Chorizo Linguini | Tomoato, Mixed Herbs - £17

Beef Burger, Buttermilk Chicken Burger or Falafel Burger (V) | Toasted Brioche Bun,
Chili Jam, Local Cheddar Cheese, Lettuce, Tomato, Gherkin, Chunky Chips - £17

 V - Vegetarian | VA - Vegetarian Alternative Available | GF  - Gluten Free | GFA - Gluten Free Alternative Available 
All our food is prepared to order so we strive to satisfy all dietary requirements. Please inform one of our team of your specific allergy or dietary requirement when ordering.

If you require more information about any ingredients or allergens in our dishes, please ask a member of our team. 

AVAILABLE EVERY SUNDAY BETWEEN 12PM AND 4.30PM

Something Sweet...
Chocolate Orange Mousse | Cinder Toffee Crumb, Orange Gel (GF)(DF)

Lemon Posset | Berry Compote, Shortbread Biscuit

Affogato  | Vanilla Ice Cream, Hot Espresso, Homemade Shortbread

Sticky Toffee Pudding | Butterscotch Sauce, Vanilla Ice Cream (GF)

Selection of Sorbet or Ice-Cream | Please ask for our selection (GF)

Cheesecake of the Day | Toffee Sauce
£7 - Each
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