
1 course £18.75     2 courses £24.95     3 courses £31.15 

Small Main £10 

V = Vegetarian     VO = Vegetarian Op-on     VG = Vegan     GF = Gluten-Free     GFO = GF Op-on 
A 10% service charge will be added to your final bill, which is shared between our staff 

Our kitchen uses food products that contain or may contain allergens. Although all due care is taken, cross contamina-on could occur.  
If you suffer from a food allergy or intolerance, please let our staff know upon placing your order.  

Please ask a team member if you require any further informa-on.

SUNDAY MENU

STARTERS 
Soup of the day (VO) 

Whitebait with Marie Rose sauce 
Rarebit on sourdough toast with Worcestershire mayo 
Mini Ploughman’s with a choice of ham or cheese (VO) 

ROASTS 
All served with a selec/on of seasonal vegetables and rosemary roasted potatoes 

Chicken breast, stuffing, gravy 
Slow roasted shoulder of lamb, lamb gravy, Yorkshire pudding, mint sauce 

Roast beef, Yorkshire pudding, horseradish sauce 
Luxury chestnut roast (VG) 

MAINS  
Beer-baKered fish and chips with minted mushy peas (GFO) 

Honey & mustard glazed ham, eggs and triple cooked chips (GF) 
Thai veggie burger with asian slaw, sweet chilli mayo and fries (V) 

Ploughman’s with a choice of ham or cheese (VO) £17 

SIDES 
Seasonal vegetables £4.00 

Roast potatoes £3.50 
Cauliflower cheese £3.50 
Yorkshire pudding £1.50  

Jug of gravy £2.00 

DESSERTS 
Chocolate brownie with vanilla ice cream 

S]cky toffee pudding with salted caramel ice cream 
Crumble with custard 

Selec]on of ice creams


