
1  COURSE 20.95  |  2  COURSE S FOR 24.95  |  3  COURSE S FOR 28.95

Sunday Roast

CRISPY FRIED SKINS 
(Add bacon + cheese £1)
Sweet chilli sauce & jalapeno sour cream

BOLOGNESE ARANCINI 
Risotto fritters, bolognese & tomato salsa

MUSHROOM & GOATS’ CHEESE 
Served on toasted sourdough, pesto dressing

BLACK PUDDING 	
Potato puree & peppercorn sauce

CHICKEN LIVER PATÉ 	
Balsamic onion chutney & toasted breads 

STARTERS

Add
CALAMARI FRITTI 
Crispy squid & roast garlic mayo

SALT & PEPPER PRAWNS  
Pepper and onions with sweet chilli honey

PRAWN COCKTAIL 	
Fresh prawns, Kos lettuce, pickle, tomato & piquant cocktail sauce

CARAMEL CHOCOLATE MOUSSE 
Salted caramel, chocolate, chantilly & biscotti

PANNA COTTA 
With homemade mixed berry compôte & biscotti  

CHOCOLATE TRUFFLES   			     
Milk chocolate truffles rolled in biscuit crumb

PORK AND SAGE STUFFING 	  4.95

PIGS N BLANKETS 	  5.95

CAULIFLOWER CHEESE 	  6.95

DESSERTS

SIDES

Add2.95

3.95

STICKY TOFFEE PUDDING 
Butterscotch & vanilla ice cream

CHOCOLATE BROWNIE   
Belgian chocolate sauce & vanilla ice cream

ALL MEAT WEIGHTS ARE UN-COOKED. THERE IS A POSSIBILITY THAT NUT TRACES MAY BE FOUND IN ANY OF OUR ITEMS.
ALL PRICES ARE IN £ AND INCLUSIVE OF VAT. AN OPTIONAL 10% SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL.

 

BRITISH LAMB 
Slow roasted locally sourced (Add £3.50)

SIRLOIN OF BEEF 
Served pink and hand carved to order (Add £3.50)

SUPER ROAST 
Beef, pork and chicken (Add £4.25)

Slow Roast
BEEF, PORK OR CHICKEN

VEGAN / VEGETARIAN BAKE
Served with crisp roasties, market vegetables

and a yorkshire pudding

 

or try our new

Subject to availability

ALLERGEN INFORMATION
G LU T E N

SH E LLFISH

DAI R Y

FISH

S OYA

E G G S

MUS TA R D

C E LE R Y

SU LPH I T E

New!


