
 

 

 

Starters 

Chef’s Soup of the Day (v) 6.50 

Homemade, served with warm crusty bread & butter 

Chicken Liver Pate 8.00 

Onion chutney, baked ciabatta 

Wild Mushroom Fricasse (v) 8.00 

Wild English mushrooms cooked with garlic and white wine in a tarragon cream sauce served on toasted brioche bread 

Whitebait 8.95 

Smoked paprika, garlic mayo, dressed rocket 

Shredded Mozarella (v) 8.50 

Baby tomatoes, watermelon cubes & green pesto 

Salads 

Caesar Salad (v) 7.95 

Chopped romaine, crispy croutons, caesar dressing, shaved parmesan 

Upgrade your salad by adding 

Chicken breast 15.95 salmon fillet 18.95 halloumi spears 14.00 

Main Menu 

Home Cooked Sunday Roast 

Served with roast potatoes, homemade Yorkshire pudding, seasonal vegetables, rich gravy 

Roast pork loin & crackling 16.00 

Roast beef striploin 19.00 

12 hours slow cooked lamb 18.50 

Vegetable wellington 14.00 

8oz Ribeye 24.00 or 8oz Sirloin 22.00 

Seasoned chips, rocket, slow roasted tomato, flat mushroom & battered onion rings 

Cheese & bacon burger 15.00 

2 x 4oz beef burger, cheddar cheese, smoked bacon, garlic mayo, salad served in a brioche bun with seasoned chips & dressed rocket 

Desserts 7.50 all (v) 

Dark chocolate mousse, berries, shortbread & chantilly 

Baked vanilla cheesecake, pistachio crumb, strawberries, whipped cream 

Peach & raspberry crumble with lemon curd custard 

White chocolate & raspberry pannacotta, peaches, ginger crunch 

Key lime pie, raspberry coulis, coconut cream 

 

Some dishes may contain nuts. Please advise our staff if you have a food allergy or intolerance of any kind 
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