Example Sunday Menu

Starters
Celeriac & apple soup, toasted focaccia (ve) £8.25
Creamed garlic, chilli & parsley King prawns, toasted focaccia £10.95
Pumpkin & sage hummus, toasted pitta, pumpkin seeds (ve) £8.50
Breaded whitebait, roasted garlic aioli £8.50
Wild mushrooms in truffle butter on toasted sourdough (ve) £9.50

Chinese glazed pork belly bites, sesame, spring onion & fresh chilli (gf) £9.50

Sunday Roasts
Roast sirloin of beef, Yorkshire pudding, roast potatoes, cauliflower cheese, braised red cabbage,
roasted roots, greens & red wine gravy (gf) £20.95

Roast leg of lamb, Yorkshire pudding, roast potatoes, cauliflower cheese, braised red cabbage,
roasted roots, greens & red wine gravy (gf) £20.50

Slow roasted belly of pork, apple sauce, Yorkshire pudding, roast potatoes, cauliflower cheese, braised red cabbage,
roasted roots, greens & red wine gravy (gf) £19.50

Nut roast, Yorkshire pudding, roast potatoes, cauliflower cheese, braised red cabbage, roasted roots, greens & red wine gravy
(v) £17.95

Mains

100z Ribeye steak, braised mushroom & tomato, watercress & chips (gf) £34.95. Add peppercorn sauce £3.50
Beer battered haddock fillet, twice cooked chips, garden peas (gf) £15.50 / £19.50 Add tartare sauce for £1
80z double smash beef burger topped with mature cheddar, jalapeno relish, gem, tomato, gherkin, slaw & fries £18.50
Fillet of stone bass, Jerusalem artichoke puree, samphire, Romanesco broccoli, parmentiers & chicken sauce £24.95
Roasted courgette, aubergine & mushroom lasagne, served with house salad (ve) £18.95

Lamb shank Rendang curry, lime basmati rice, chopped salad & roasted peanuts £22.95

Desserts

Apple & cinnamon crumble, vanilla custard £8.50
Egg custard tart topped with nutmeg, honey roasted fig & Chantilly cream £8.50
Sticky toffee pudding, toffee sauce, caramelised banana & vanilla ice cream £8.95
Affogato - vanilla ice cream & double espresso, shortbread (ve, gf) £5.95
Duo of cheese, millers toasted biscuits, grapes, celery, quince jelly (v,gf) £9.95

Selection of chefs’ ice creams (ve), please ask for our current flavours, 1 scoop £1.85, 2 scoop £3.70, 3 scoops £5.50

VG — a vegan option is available V —a vegetarian option is available GF — a gluten free option is available
Please let your server know if you have any food allergies



