
￼  
     Sunday lunch - Served from 12pm to 2.30pm 

Starters 
	 	 	 	 	  
Honey roast parsnip soup, crème fraiche, turmeric croutons,  
curry oil		 	 	 	 	 	 	 	 	 	 	 £9 

Platter of cured meats, gherkins, pickled onion, sourdough	 	 £9 

Smoked Salmon, capers, mustard dressing		                     £9 

Classic prawn cocktail, Marie Rose sauce, smoked paprika   	     £9 

Main Courses 

Roast sirloin of Beef, Yorkshire pudding, roast potatoes,  
carrot, gravy, seasonal vegetables		 	 	 	 	 	 £20 

Roast loin of pork, Yorkshire pudding, apple sauce, roast  
potatoes, carrot, gravy, seasonal vegetables	    		          	£18  
                                                                      
Roast leg of lamb, Yorkshire pudding, roast potato, carrot,  
gravy, seasonal vegetables	 	 	 	 	 	 	 	 £19 

Grilled fillet of bream, crushed peas, triple cooked chips,  
tartare sauce, lemon	 	 	 	 	 	 	 	 	 £19 

Slow cooked Aubergine filled with Mediterranean vegetables,  
feta cheese, olive tapenade, herb polenta, sunflower  
seeds, basil jus	 	 	 	 	 	 	 	 	 	 £18       

Desserts 

Sticky toffee pudding, toffee sauce, biscuit crumb,  
salted caramel ice cream 	 	 	 	                     £9 

Chocolate brownie, dulce de lèche, caramelised hazelnuts,  
chocolate sauce, milk ice cream    	 	 	 	 	 	 £9 

Lemon posset, rhubarb, lemon sorbet, biscuit crumb	 	 	 £9 

Cheese – trio of local & British cheeses served with  
homemade brack, chutney & crackers		 	 	 	 	 	 £10 

    
Affogato – vanilla ice cream ‘drowned’ with  
a shot of hot espresso	 	 	 	 	 	 	 	 	 £7 

          Information on allergens is available on request


