
PLEASE MAKE OUR TEAM AWARE OF ANY ALLERGIES OR INTOLLERANCES THAT YOU MAY HAVE,DUE TO THE SMALL NATURE OF OUR FRESH FOOD 
KITCHEN, WE CANNOT FULLY GUARANTEE ANY DISHES ARE COMPLETELY ALLERGEN FREE. YOU SHOULD CHOOSE WETHER TO TAKE THIS RISK WHEN 
ORDERING WITH US.

Sunday Lunch Menu
Light Bites

Handmade Bread Rolls, Whipped Herb Butter - £5 (v)

Mixed Marinated Olives - £4 (gf) (v)

Popcorn Chicken, Raspberry Hot Sauce - £5

Cauliflower Wings, Chimichurri - £5 (v)

Crispy Mac & Cheese Bites - £5 (v)

To Start

Chicken Liver Parfait, Port Gel, Pear Chutney, Garlic Croutes - £8 (gf*)

Pork Belly Bites, Fermented Raspberry Hot Sauce, Pickled Cauliflower, Pork Crunch - £9 (gf)

Home Cured Salmon Gravadlax, Crevette Cocktail, Cucumber, Dill Creme Fraiche - £10 (gf)

Goats Cheese & Red Onion Tart, Balsamic & Redcurrant Jelly, Bitter Leaves, Rocket Pesto - £8.50 (v)

Mains Our Roasts are served with Yorkshire Pudding, Roast Potatoes, Mash Potatoes, Butter 
Roast Parsnip, Seasonal Vegetables & Unlimited Gravy

Roast Rump of Beef - £23 (gf*)

Roast Loin of Pork - £20 (gf*)

Roast Breast of Turkey - £19 (gf*)

Harissa Roast Cauliflower, Tabbouleh Salad, Dukkah, Tahini Dressing, Red Pepper Coulis - £17 (ve)

Sweet Potato, Chickpea & Lentil Coconut Curry, Rice - £16 (ve)

Beer Battered Cod, Hand Cut Chips, Crushed Peas with Mint, Tartare - £19 (gf*)

The FEAST FOR 2 - £55

Our Signature Sunday Offering, a selection of all 3 meats, served family style on a large 
sharing platter, with Stuffing, Chipolatas, Cauliflower Cheese 8s Unlimited Gravy!

Sides 3 sides for £12

Maple Glazed Chipolatas - £5

Cauliflower Cheese - £5

Pork 8s Rosemary Stuffing - £5

Desserts

Chocolate Brownie, Port Glazed Cherries, Vanilla Mascarpone £9 (v)

Basque Cheesecake, Gin & Tonic Blueberries - £9 (v)

White Chocolate Baked Alaska, Raspberries, White Chocolate Snow - £9 (gf)

Sticky Toffee Pudding, Salted Butterscotch - Vanilla Ice Cream - £8 (v)

(df*) - can be adapted to be Gluten Free upon Request. - (v) - Vegetarian - (ve) - Vegan


