
 
 Prices are all inclusive of VAT at 20% 
Everything on our menus is produced on-site, in an environment where the following allergens are present and used regularly: NUTS, PEANUTS, GLUTEN, MILK 

& LACTOSE, EGG, FISH, MOLLUSCS & CRUSTACEANS, SOYA, LUPIN, CELERY, MUSTARD, SESAME SEEDS 
 IF YOU HAVE AN ALLERGY OR SPECIFIC REQUIREMENT, LET US KNOW AND OUR CHEF WILL BEHAPPY TO ADVISE, OR ADAPT THE MENU 
 

 

Sunday Menu 

Starters 

Soup of the Day, Warm Bread Roll, Butter      £6.50 

Chicken & Black Pudding Terrine, Piccalilli, Toasted Hazelnuts, Crostini (GF) £11.50  

 

Blue Cheese Salad, Candied Walnuts, Apple & Watercress   £10.00  

    

 

Mains 

Roast Sirloin of Beef or Roast Chicken or Half & Half (Sharing for Two)             £45.00 
                  
Roast Sirloin of Beef or Roast Chicken or Nut Roast (For One)                £22.50 
 
Served with Yorkshire Pudding, Roast Potatoes, Roasted Vegetables, 
Greens, Skirlie & Gravy 
 

Beer Battered Fish & Chips, Peas, Lemon, Tartar Sauce    £18.00 

 

Cajun Chicken Burger, Garlic Mayonnaise, Baby Gem, Brioche Bun, Fries  £17.00 

 

Sides 

Mac ‘n’ Cheese         £6.00 

Fries          £5.00 

Cauliflower Cheese         £5.00 

 

Desserts 

 

Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream    £9.50 

 

Lemon Posset, Caramel, Shortbread, Sorbet     £9.00 

    

Ice Cream & Sorbet, Berries (Vegan available)     £8.50 

 


