
Please inform your server of any dietary requirements or allergies.  We are a fresh food, multi-ingredient kitchen where traces of all allergens may be present. Please ask for our full allergens booklet for complete information on ingredients. 
V-Vegetarian | VG-Vegan | GF-Gluten free | GFOR-Gluten free on request | VGOR-Vegan on request. All gratuities are voluntary and go directly to all the team that made your experience a memorable one!

Served with golden roast potatoes,
honey glazed parsnips, buttered carrot

and swede pureé, seasonal greens,
gravy and giant home-made Yorkshire

pudding .

Roast turkey £16 (GFOR)
Roast topside beef £17.50 (GFOR)

Roast honey glazed ham £16 (GFOR)
Slow-cooked beef brisket £17.50 (GFOR)

Roast pork loin £16 (GFOR)
Vegetarian nut roast £16 (V)

Three meats - turkey, ham and beef
£20 (GFOR)

S U N D A Y  M E N U

Panko coated camembert wedges 
red onion and port sauce £7.50

Chef’s soup of the day £7 (V, GFOR)

Roast tomato and garlic bruschetta 
rocket, toasted sourdough £7.50 (VG, GFOR)

Houmous and chicken shawarma
 garlic and lemon oil, pitta bread £7.50 

(VGOR, GFOR)

Chilli beef nachos 
sour cream, guacamole, jalapeños, cheddar

Starter £7.50 Main £14

Chicken Milanese
 rocket, Parmesan, sunblush tomatoes £16.50

Beer battered fish
chunky chips, mushy peas £17

Tandoori chicken skewer
skin-on fries, flatbread, mint raita £17 (GFOR)

Beef lasagne
tomato ragú, béchamel, garlic ciabatta, salad £16.50 

Homemade shortcrust pastry pie of the day 
 chunky chips, mushy peas £16

Chargrilled beef burger 
brioche bun, American cheese, smoked bacon,
onion ring, burger sauce, lettuce, tomato £16.50

Plant based burger 
brioche bun, vegan cheese, red pepper salsa, lettuce,

tomato £16 (GFOR)

Buttermilk chicken burger
brioche bun, American cheese, sriracha mayo,

lettuce, tomato £16.50

Roasted beetroot and feta salad
 rocket, watercress, Roquito peppers, cherry

tomatoes, walnuts, pesto, balsamic
 £14 (V, GF, VGOR)

Starters

Sunday Lunch

Mains

Garlic butter ciabatta £4 (GFOR)
Garlic butter ciabatta with cheese £6 (GFOR)

Beer battered onion rings £4
Chunky chips £4 (GF)
Skin on fries £4 (GF)

Seasonal veg £4 (GF)
Rocket, tomato and Parmesan salad £4 (GF)

Mixed leaf salad £4 (GF)

Sides

Crème brulée £7.50 (GF)
Sweet nachos, ice cream £7.50

Lemon meringue tart, ice cream £7.50 
Selection of ice cream or sorbets £6 (VGOR, GF)

Sticky toffee pudding, custard £7.50 
Double chocolate brownie, ice cream £7.50 

Biscoff cheesecake, ice cream £7.50 (VG)
Chocolate and orange torte, ice cream £7.50 (VG, GF)

Desserts

Tomato and basil pasta, garlic bread £8 (VG)
Lasagne, garlic ciabatta £8

Sausage and chips, baked beans £8
Fish goujons and chips, baked beans £8

Beefburger, fries £8
Sunday roast (beef, turkey, gammon, or nut) £8

Children
(10 and under)


