§unday Lunch Menu

starters

Breaded Brie Wedges served with a cranberry
puree and a mixed salad garnish £8.25 (V)

Smoked Bacon and Egg sauteed bacon, Brussel sprouts and
wholegrain mustard topped with a fried egg and drizzled with honey £9.25

Pork and Apple Stuffed Yorkshire Pudding home-made Yorkshire pudding
filled with pulled pork cooked in a meaty gravy and topped with apple puree £9.25

Vegetable Spring Rolls served with hoisin dipping sauce £8.95 (V)

Beer Battered King Prawns served with a sweet
chilli dip, dressed salad and a wedge of lemon £9.95
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(both roasts! - sirloin of beef and loin of pork)

all served with a home-made orkshire pudding, roast potatoes,
savoy cabbage, roasted root Vegetables and cauliflower cheese

Beer Battered Fish fish of the day served with either minted
mushy peas or garden peas, chips and tartare sauce £17.95

Wholetail Scampi served with either minted mushy
peas or garden peas, chips and tartare sauce £16.95

Nut Roast sweet potato, chestnut and cranberry nut roast served with
a cabbage and wholegrain mustard mash potato, Yorkshire pudding,
Brussel sprouts, cauliflower cheese and roasted root vegetables £17.95 (V)

Butternut Squash, Cranberry and Red Onion Tagine butternut
squash and onion, in a sweetly spiced sauce, with orange, cinnamon
and cranberries served with spiced rice and a pickled salad £17.95 (V)

desserts

Dessert Selection
Please ask a member of our team for the
dessert board for today’s selection of desserts

If you have any allergies or dietary requirements, please speak to a member of our staff



