
 
 

  Sunday Lunch Menu (example menu) 

 

Starters 
Homemade focaccia & olives with oil, balsamic & black garlic butter (v, gf) £6.75 

Lamb kofta, feta & endive £5.95 

Pan seared pigeon breast, beetroot, apple, watercress & hazelnuts £8.50 

Red pepper & chilli hummus, cumin seed dukkah spice & toasted pitta (v) (gf) £5.95 

Picked white crab, homemade crumpet & herb mayonnaise £9.50 

Roasted tomatoes, whipped feta, flatbread & rocket pesto £6.95  

 

Sunday Roasts 
Roast sirloin of beef, Yorkshire pudding, roast potatoes, cauliflower cheese, braised red cabbage,  

roasted roots,  spring greens & red wine gravy (gf) £19.50 

Roast leg of lamb, Yorkshire pudding, roast potatoes, cauliflower cheese, braised red cabbage,  
roasted roots,  spring greens & red wine gravy (gf) £19.50 

Roast corn-fed chicken breast, Yorkshire pudding, roast potatoes, cauliflower cheese, braised red cabbage,  

roasted roots,  spring greens & red wine gravy (gf) £18.50 

Red lentil, cheddar & cashew nut roast, Yorkshire pudding, roast potatoes, cauliflower cheese,  
braised red cabbage, roasted roots,  spring greens & red wine gravy (v) (gf) £16.50 

 

Mains 

10oz pork ribeye, smoked aubergine, rocket pesto & cumin roasted carrots. Served with confit potato chips  £17.95 

Moroccan salad of giant couscous, crispy chickpeas, cumin roasted carrots, feta, mint & golden raisins (v) £16.95 

Add two lamb koftas £5.00 

Sweetcorn smashed burger, smoked cheddar, big mac sauce, gem, tomato, in a brioche bun, slaw & fries (v)  £15.50 

Pan fried sea trout fillet, roasted broccoli, romesco sauce, black olive salsa, new potatoes & toasted almonds £22.95 

Beer battered haddock fillet, twice cooked chips, garden peas, add tartare sauce or curry sauce for £1 (gf) £12.50/£17.50 

7oz beef burger, smoked cheddar, bacon jam, tomato, gem, in a brioche bun, slaw & fries (gf) £16.95 

  

 

Desserts  

Warm treacle tart & clotted cream £6.75 

Affogato, vanilla ice cream & double espresso (vg, gf) £5.75 

Spotted dick, sherry caramel & vanilla custard £7.50 

Fresh strawberry pavlova, mascarpone ice cream & elderflower jelly £6.75 

Trio of cheese, millers toasted biscuits, grapes, celery & quince jelly (gf) £12.50 

 

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 

 


