Sample Sunday menu

We are using the finest seasonal ingredients to create traditional British cooking that
supports our local farmers and producers.

STARTERS
Home-made soup of the day, crusty bread (GA) 6.95

Goat’s Cheese and tomato Bruschetta with olive oil, garlic, basil, balsamic reduction, and spring
cress (GA) 6.50

Chicory, walnut, figs and stilton salad, Vinaigrette Salad Dressing (GF) 6.50
Crispy salt and pepper squid, sweet chili sauce, spring onions and chili (GF) 7.50
MAINS

Asparagus, courgettes & rosary goat’s cheese risotto with pea shoots & crispy shallots
(GF)14.50

Chicken Holstein Schnitzel, Lemon and thyme crumb breaded chicken breast topped with a fried
egg and brown butter caper sauce, mix leaves and skinny fries.14.50

Beer battered Haddock and chips, tartar sauce, peas and lemon 14.95
Vegan mushroom stroganoff with coconut milk and fragrant cumin rice (V)14.50

Flat iron steak with hand cut chips & mix leaves, and your choice of sauce peppercorn/béarnaise
(GF) 16.95

Bone-in Ribeye Steak with hand cut chips, mix leaves and your choice of sauce peppercorn/
béarnaise (GF) 28.95

600gr Chateaubriand for two, 28 day matured tender cut, recommended medium rare. Served
with hand cut chips, mix leaves, sautéed mushrooms, grilled tomatoes and your choice of sauce
peppercorn/béarnaise (GF) 60

ROASTS

Vegetarian roast Aubergine, Vegetarian Gravy 13.95

Garlic, thyme and paprika roast Chicken crown (GF) 14.95
Roast pork loin with sage and fennel (GF) 15.95
Slow Roasted Rosemary Garlic Lamb Shoulder (GF) 16.50
28 day matured English Beef sirloin (GF) 17.95

All served with Roast potatoes, honey glazed carrots and parsnips, braised red cabbage, seasonal
greens, roast butternut squash, Yorkshire pudding and home-made gravy.

KIDS
Kid’s Sunday roast, all our roasts can be sized down to kids’ size portions
Kid’s schnitzel peas and fries
Kid’s Fish and chips with peas
Gluten free kids goujons wits peas and fries

All kids’ meals £9 with a scoop of ice cream for dessert




