
MAIN COURSE

SUNDAY
MENU

STARTERS
Soup of The Day £7.00
Soda bread (V) (GF on request)

Goats Cheese en Croute £10.00
Beetroot | Rocket Leaf | Balsamic
Reduction (GF on request)

House-Made Salmon & 
Prawn Fishcakes

£10.00

Lemon & dill  aioli

Cider Braised Bell y Pork £10.00
Black Pudding | Cider & Honey Sauce (GF
without Black Pudding)

Pressed Chicken, Ap ricot & 
Pancetta Terrine 

£10.00

Celeriac Remoulad e | Lambs Lettuce (GF)

Wild Mushrooms in Garl ic
Creamed Sauce

£10.00

Warm Wedge of Bread | Truffle Oil Drizzle (GF &
Vegan on request)

Roast Potatoes | Mash Potatoes | House made Yorkshire Pudding
Seasonal Vegetables (GF without Yorkshire Pudding)

Sunday Roast sides upgrades £3.50 each:
6 Roast Potatoes | 8 Pigs In Blankets

SUNDAY ROASTS

MAINS

Red Wine and Thyme JusRed Wine and Rosemary Jus
Roast Beef £15.95

Nut Roast £14.95
Red Wine & Orange Jus (V)

Roast Lamb £16.95

Roast Turkey £14.95
Pigs in Blanket | Homemade Stuffing | 
Traditional Gravy

Steak & Ale  Pie £17.00
Blue Cheese  | Chunky Chips | Seasonal Greens

Hand Battered Cod and Chips 
(GF on request) 

£16.50

Mushy peas | Tartare s auce | Lemon wedge

Chicken Waldorf Salad (GF) £15.00
French dressing  | Walnuts

Crispy Quorn Buttermilk Burger (Ve) £15.00
Tomato Salsa | Asian Slaw | French Fries

8oz 28 day aged Aberdeen Angus
Beef Burger (GF on request)

£16.50

Melted cheddar cheese | Swe et cured streaky
bacon | Coleslaw | House chips | Onion rings

Ribeye Steak Salad (GF) £16.00
Blue Cheese | Gherkins | Garlic croutons 
Creamy french mustard dressing

DESSERTS
Panache of Ice Cream (V)(GF) £7.00
Mixed ice cream | Summer fruits | Marbled
chocolate shards

Vegan Chocolate & Raspberry Tart 
(Ve)(GF)

£8.00

Raspberry Coulis | Vegan Vanilla ice cream
£8.50Warm Chocolate Fondant(V)(GF)

Blackberries | Vani lla Ice Cream

12.30pm - 9pm

Table Service

Sticky Toffee Pudding (V) £8.50
Butterscotch | Vanill a ice cream

Apple & Blackberry Crumble (V) £8.50
Custa rd

Cheeseboard (V) (GF on Request) £11.00
Selection of cheese | Crackers |
House chutney

*£4 Dinner
Supplement



SUNDAY
MENU

STARTERS
Soup of The Day (V) (GF on request)

Garlic Mushroom (GF on Request)(Vegan on Request)

Garlic Bread (V)(Gf on request)

12.30pm - 9pm

Table Service

Children's Menu | Under 12s Only
1 Course £9 | 2 Courses £12 | 3 Courses £15

MAIN COURSE
Roast Beef

Roast Turkey

Mash or roast potatoes | Seasonal
vegetables | Traditional gravy

House - Made Salmon & Prawn Fishcake

Fries | Garden Peas 

Sausage & Mash

Garden Peas | Traditional Gravy

Creamy Cheese Pasta (V)

Garlic bread

Mash or roast potatoes | Seasonal
vegetables | Traditional gravy

4oz Cheeseburger

Fries

Breaded Chicken Strips

Fries & Peas

Ham, Egg & Chips (GF)

DESSERTS
Panache of Ice Cream (V)(GF on request)

Pancakes

Strawberries | Chocolate Sauce

Sticky Toffee Pudding
Ice cream


