
 

SUNDAY LUNCH 

 

 

SOUP OF THE DAY  5.95 

crusty bread & butter (ve/df/gf) 
 

PRAWN COCKTAIL  7.95 

marie rose sauce – baby gem lettuce – brown bread & butter    
 

GARLIC MUSHROOMS   6.95  

spinach - white wine cream - dipping bread (gf avail) 
 

BBQ SEITAN BRISKET   7.95  

edamame – lime – padron salsa (ve/df) 
 

BLACK PUDDING SCOTCH EGG   7.95  
chorizo jam – leaf salad (df) 

 

__________________________________________ 

 

ROAST TOPSIDE OF BEEF   18.95 

duck fat roast potatoes – mash potato – yorkshire pudding – cauliflower cheese 

roasted carrots – red cabbage puree - buttered greens (gf avail) 
 

STUFFED BELLY PORK   17.95 

duck fat roast potatoes - crispy crackling – mash potato – yorkshire pudding 

cauliflower cheese – roasted carrots – red cabbage puree - buttered greens (gf avail) 
 

ROAST CHICKEN   17.95 

duck fat roast potatoes – sage & onion stuffing - mash potato – yorkshire pudding  

cauliflower cheese – red cabbage puree -  roasted carrots - buttered greens (gf avail) 

 
TRIO OF MEATS – BEEF CHICKEN & PORK   20.95 

duck fat roast potatoes – sage & onion stuffing – crispy crackling - mash potato  

yorkshire pudding – cauliflower cheese – roasted carrots – red cabbage puree - 

buttered greens (gf avail) 

 
TAMARIND & TERIYAKI BARBECUE AUBERGINE    19.95 

wild rice – yuzu & tahini drizzle – coriander (gf/ve/df) 
 

FISH PIE  17.95 

chive mash – sauteed seasonal greens - cheese crumb (gf) 
 


