
This is a recent sample – actual menu and prices may differ dependent on freshly available
produce and ingredients each day. Please check with our staff for further details

T O  B E G I N

Leek & Potato Soup
served with a malted mini loaf  (ve, gr)

Duck Liver Pâté
with red onion marmalade and toasted bread  (gr)

Breaded Brie Wedges
with cranberry sauce and salad garnish

Traditional Prawn Cocktail
with buttered bread  (gr)

O U R  S U N D A Y  M A I N S

All roasts are served with Yorkshire pudding, gravy, roast
potatoes, red cabbage, parsnip, cauliflower cheese, carrots

and green beans (v, gr)

Roast Topside of Local Beef with Horseradish
Sauce

Roast Loin of Pork with Crackling,
Sausagemeat Stuffing and Apple Sauce

Pumpkin & Mushroom Roast Slice  (v)

Spiced Cauliflower, Spinach & Lentil Pie
with chips, seasonal vegetables and gravy  (ve)

Beef Curry
medium spiced and served with basmati rice, naan bread
and mango chutney  (gr)

Salmon Supreme with Anchovy, Caper &
Parsley Butter
with roasted new potatoes and seasonal vegetables  (gf)

T O  F O L L O W

Apple & Cinnamon Crumble
served with vanilla ice cream  (v, gr)

Raspberry & Chocolate Cheesecake
served with cream  (v)

Syrup Sponge
served with vanilla custard  (v)

3 scoops of Bennetts Ice Creams & Sorbets
please ask your server for today's flavours  (ver, gr)

Local Cheese Board (2.00 supplement)
a selection of local cheeses with biscuits and homemade
chutney

L I G H T E R  O P T I O N

For those that aren’t feeling up to a full Sunday Roast, we can
also offer:

Filled Bloomer with Chips and Salad 13.95

Today’s fillings:
Beef & Horseradish (gf)
Halloumi, Roasted Vegetables & Pesto (v, gf)
Prawn & Cucumber (gf)

We apologise, but these options are not available in the
restaurant area

G O O D  T O  K N O W

ve vegan ver vegan option

v vegetarian vr vegetarian option

gf gluten free gr gluten free option

Please let our staff know if you have specific dietary requirements.
Additional vegan options are available on request.

S U N D A Y  L U N C H  P R I C E S

Main Course 19.95

2 Courses 27.95

3 Courses 35.95

(main course child portions for under 12's are available at 10.95)

Some of our menu items contain allergens including gluten, nuts, milk, eggs, fish, shellfish, soya, celery, mustard, sulphites, sesame and lupin.
The kitchen team thank you for your patience whilst your meal is freshly prepared from largely homemade and locally sourced ingredients.

Discretionary service is not included
but is much appreciated by our hard-working staff when given.
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