
Sunday MENU
Starters

Soup of the day, focaccia £7 (GF Poss, Ve) 

Smoked chicken, horseradish mayo & toasted sourdough £7 (GF Poss)

Focaccia, oil & balsamic £5 (GF Poss)

Pot of olives £4 (GF, Ve)

Pot of Sundried tomatoes £4 (GF, Ve)

Mains

Caesar salad, croutons, crispy bacon, parmesan & boiled egg £12
 (Add chicken £4) 

Beer battered fish and chips, mushy peas, tartar sauce & lemon £16 
(£4 supplement)

Mushroom & broccoli stir fry, rice noodles, soy & chilli dressing £12          
(Ve,GF Poss)) (Add chicken £4)

Butternut squash & goats cheese tatin, roast potatoes, seasonal vegetables & gravy £17   
(Vg, Ve Poss) (£5 supplement) 

Roast Dinners
Roast dinners are served with yorkshire pudding, stuffing, roast potatoes, seasonal vegetables & gravy.

Roasted pork Loin £18  (£6 supplement)

Roasted sirloin of beef £20 (£8 supplement)

Pan roast chicken breast £17 (£5 supplement)
A 10% service charge will be added to your bill automatically, if you would like to opt out please let your server know. 
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Sunday Menu
Sandwiches

All sandwiches come with a dressed mixed leaf salad & coleslaw, served on a choice of white, 
granary or gluten free bread.

Egg Mayonnaise £10 (V)                

Bacon, cranberry & Brie £12

    Chicken, chorizo &  mayonnaise £12

Mature cheddar cheese & red onion marmalade £12 (V)

Chickpea curried mayonnaise & toasted almonds £10 (Ve)         

Sides 
Hand cut chips £5.5 (V)

Fries £5.5 (GF Poss, Ve Poss)

Roast potatoes £5.5 

Onion rings £5.5 (V)

House dressed salad £5.5 (Ve)

Desserts

Sticky toffee pudding, butterscotch sauce £7 

Chocolate brownie, salted caramel ice cream £7

Selection of ice creams & shortbread £7 (GF Poss)

Homemade plain / fruit  / gluten free scone served with clotted cream & jam £7
(Plant based coconut cream available on request)

Homemade cheese scone, served with red onion marmalade £7

Slice of cake £5.5

A 10% service charge will be added to your bill automatically, if you would like to opt out please let your server know. 

 
 


