
S u n d a y  M e n u

S t a r t e r s

Chefs Seasonal Soup of the Day (V) (GFA) (VEA) £7.50
Sourdough, whipped butter

Beetroot Cured Salmon (GFA)   £9.50
Horseradish crème fraiche, pickled cucumber, apple, rye bread

Crispy Fried Chicken (GF)   £8.50
Hot chilli honey, lemon mayo

Crispy Pork Belly Bites (GF)   £8.50
BBQ Gochujang, toasted sesame seeds, lime

Whole Baked Camembert (V) (GFA)  £18.50
Truffled honey, figs, walnuts, sourdough 

Chicken Liver Parfait
Red onion marmalade, toasted focaccia                    £9.50
 

M a i n s

Pan-fried Bream Fillet (GF)                    £19.50
Sauteed new potatoes, buttered leeks, crispy bacon, mussels, cider-
saffron cream sauce

Pulled Pork Burger                                      £18.50
Brioche bun, Pulled Pork  , Monterey jack cheese, 
fries

Thai Red Curry (VE) (GF)                     £16.50
Porcini, portobello mushroom, vegan “parmesan”, sage

S i d e s

Triple Cooked Chips    £5.50

Truffle parmesan fries    £7.50

Skin-on Fries     £5.50

Buttered Seasonal Greens   £5.50

Garden Salad     £5.50

Cauliflower Cheese to share   £8.00

Roast Potatoes     £5.00

(V) Suitable for vegetarians  (VE) vegan  
(GF) gluten free (A) adaptable

We take every care and attention to identify the allergens 
that are in our ingredients, but unfortunately it is not 

possible to guarantee that any product is 100% free from any 
allergen due to our busy kitchen, and the risk of cross 

contamination of allergens and traces during cooking and 
preparation processes. Weights stated are approximate 

uncooked weights. An optional 10% service charge is added 
onto our bills. Our staff receive 100% of any tips. Service 

included.

R o a s t s
All roasts are served with honey & thyme roasted carrots and parsnips,
Braised red cabbage, red wine gravy, Yorkshire pudding and roast 
potatoes.

Roast Ribeye of Beef    £24.50

Roast Belly of Pork    £19.50

Chicken supreme    £19.50

Roast Trio of  Meat (Beef, Pork & Chicken)  £27.50

Butternut Squash Wellington (VE)   £18.50

D e s s e r t s

Classic Tiramisu (V)    £8.00

Toffee Chocolate Tart (V)    £8.00
Salted caramel ice cream, Honeycomb

Selection of fine British Cheeses (V)  £13.50
Water biscuits, apricot chutney

Apple and Fruits of the forest Crumble (VEA) (GF) £8.00
Custard

Blood Orange Posset  (V)    £8.00
Shortbread

Choice of Ice creams and Sorbets (V) (VEA) (GF) 
     £2.50 per scoop
Please ask our team for a list of todays flavours
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