
 
(v) vegetarian, (ve) vegan, (gf) gluten free 

All food is prepared in kitchens where nuts, gluten & other allergens could be present and our menu descriptions cannot 
include all ingredients. Full allergen information is available, please ask a member of staff for allergen information. 

 

 

 

 

 

 

SUNDAY LUNCH 

SOUP OF THE DAY  6.50 

crusty bread & butter (ve/df/gf) 
 

PRAWN COCKTAIL  8.95 

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

GARLIC MUSHROOMS   7.50  

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

CAULIFLOWER & FENNEL FRITTERS   6.95  

romesco sauce – toasted walnut (ve/df/gf) 
 

CRISPY TERIYAKI BEEF STRIPS   8.95  
miso & peanut aioli – pickled radish & carrot (df) 

 

__________________________________________ 

ROAST SIRLOIN OF BEEF   20.95 

 roast potatoes – mash potato – yorkshire pudding – cauliflower cheese  

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

LOIN OF PORK   18.95 

 roast potatoes - crispy crackling – mash potato – yorkshire pudding  

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

STUFFED TURKEY ROULADE   18.95 

pigs in blankets -  roast potatoes - mash potato – yorkshire pudding   

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

 
TRIO OF MEATS – BEEF TURKEY & PORK   21.95 

 roast potatoes – crispy crackling - mash potato -   yorkshire pudding   

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

 
STUFFED PEPPER    18.45 

courgette – chestnut – truffle oil cous cous – tomato velouté  (gf/ve avail/v) 
 

FISH PIE  18.95 

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


