
Sunday
Menu

Under 12's - half price 

Add Coffee for an extra £2.95 per person

 P L E A S E  M A K E  U S  A W A R E  O F  A N Y  D I E T A R Y  R E Q U I R E M E N T S  O R  A L L E R G I E S      



S T A R T E R S

Chefs Soup £5.95
served with warm bread & butter (V) **

Classic Prawn Cocktail £9.50
Atlantic prawns in Marie Rose sauce, crisp iceberg lettuce, lemon,
brown bread & butter **

Duo of Melon £6.50
Served with sorbet of the day (V.GF)

Duck Liver & Orange Pate £6.95
Red onion marmalade, toasted brioche **

fig & goats cheese tart £8.50 (v)
Rocket, balsamic syrup, parmesan tuile

** Can be made Gluten Free upon request



M A I N S  
(All roasts served with roasted vegetable medley & broccoli cheese)

Roast Striploin of Beef  £17.95
Yorkshire pudding, roast potatoes **

Roast loin of Pork £15.95
Roast potatoes, sage & onion stuffing **

Roast chicken supreme £15.95
Roast potatoes, sage & onion stuffing **

Roast fillet of Salmon £16.95
New potatoes, white wine & caper cream sauce (GF)

Beer battered Cod £16.95
Thick cut chips, minted pea puree, tartare sauce, grilled lemon

8oz Beef Burger £16.95
Topped with back bacon & smoked cheddar cheese 
Served in toasted brioche bun, crisp gem lettuce, tomato, gherkin,  
chips & coleslaw **

pumpkin risotto £16.95
Crispy sage, feta cheese

Smoked salmon & Atlantic Prawn salad £16.50 
Marie Rose sauce, crispy gem lettuce, lemon (GF) 

** Can be made Gluten Free upon request



D E S S E R T S
Chefs sweet of the day £6.95

"masala chai" creme Brulee £7.95
Allspice shortbread

irish cream white chocolate
cheesecake £8.25
Biscoff Ice Cream

Warm sticky toffee pudding £6.95
Butterscotch sauce, vanilla bean ice cream

Selection of ice cream & sorbets £6.50 
(VE,GF)

British cheese selection £10.50
Served with treacle bread, homemade chutney, Quince jelly & Crackers **

Tea/ coffee and homemade white
chocolate fudge £2.95

** Can be made Gluten Free upon request


