Sunday Menu

Sunday Roast

Juniper Berry Brined Roast Chicken Leg (GFA)
Large £17.95/ Small £14.95 / Kids £7.95

Slow Roasted Rolled Leg of Lamb (GFA)
Large £22.95 / Small £17.95 / Kids £7.95

Slow Braised Beef Silverside (GFA)
Large £21.95 / Small £17.95 / Kids £7.95

Roast Pork Loin (GFA)
Large £17.95 / Small £14.95 / Kids £7.95

Mixed Nut, Carrot and Asparagus Roast (V) (VGA)
Large £16.95 / Small £13.95 / Kids £6.95

All served with honey roast carrots, swede mash, buttered savoy, roast potatoes,
Tenderstem broccoli, Yorkshire puddings and gravy

Sunday Board - £9.95
Yorkshire pudding, roast potatoes, pigs in blankets and gravy

Extras
Roast potatoes / Meat / Vegetables - £3.00 each
Pigs in blankets / Cauliflower cheese - £5.00 each
Extra Yorkshire pudding - £1.00

Desserts

Millionaire Brownie (GF) — £6.95
Caramel, chocolate shard, ice cream

Strawberry Cheesecake (V) — £6.95
Strawberry coulis

Sticky Toffee Pudding (V) — £6.95
Toffee sauce, ice cream

Vegan Mousse (VG) (GF) — £5.95
Blackberry compote

Crumble of the Week (V) — £5.95
Choice of custard / Ice cream / Fresh cream

Scoops of Ice Cream (V) — 1 Scoop £1.50 / 2 Scoops £3.00
Choice of strawberry supreme / Rich chocolate / Vanilla bean

Scoops Lemon Sorbet (VG) — 1 Scoop £1.50 / 2 Scoops £3.00

Allergen Information

Please be advised that our kitchen handles ingredients that contain allergens.

While we take the utmost care to prevent cross-contamination, we cannot guarantee that any menu item is completely free of gluten, dairy, eggs, nuts, peanuts,
soy, sesame, shellfish, fish. If you have any allergies or dietary restrictions, please inform your server before placing your order. Our team will be happy to assist you

(V) Vegetarian / (VG) Vegan / (GF) Gluten free / (VA) Vegetarian available
(VGA) Vegan available / (GFA) Gluten free available

with ingredient information and suggest suitable options.

*All weights stated are approximate and prior to cooking. **Our fish has been carefully filleted however some small bones may remain.

***Some of our foods are cooked using genetically modified soya oil.



