
2 courses £22 | 3 courses £28

Starters

Homemade Soup of the Day (V, VE, DF, GF on request)
Prawn and Avocado Cocktail, Marie Rose Dressing & Granary Toast (GF on request)

Homemade Scotch Egg, served with Romesco Sauce
Melon and Fruit Platter, Berry Sorbet and Elderflower Syrup (V, VE, DF, GF)

Mains

All meats are served with Yorkshire Pudding, Creamy Garlic Leeks, Rosemary Thyme and 
Garlic Roasted Potatoes, Seasonal Vegetables, Creamy Mash Potato and Red Wine Jus

Topside of Beef
Leg of Pork with Crackling
Roasted Chicken Supreme

Add additional meats to your Sunday Dinner for only £2.00
Add an extra Yorkshire Pudding £1.00 

Baked Seabass with Sweet Chilli Coconut Sauce on a bed of Stir Fried Greens and Roasted 
Baby Potatoes (GF, DF)

Nut Roast served with New Potatoes, Vegetables and Gravy (FD, V, Ve, GF)
Deep Fried Scampi served with Chunky Chips, Garden Peas and Tartar Sauce

Desserts

Apple & Cinnamon Crumble served with Custard (V)
Triple Chocolate Brownie Ice Cream Sundae, Chocolate sauce, Whipped cream, 

Chocolate sprinkles.
Lemon And Raspberry Cheesecake with a Homemade Fruit Compote

Chocolate & Coconut Tart, served with Fruit Sorbet (GF, V, Ve, DF)


