
Roasted local  corner cut topside of rare beef & a homemade Yorkshire
pudding.

.
Succulent s low roasted shoulder of Pork with crackl ing & stuff ing.

Have a mix of the 2 meats for an addit ional £2

Both served with beef dripping roast potatoes & a r ich bone marrow
gravy .

Beetroot ,  butternut squash & lenti l  Wel l ington,  roasted new potatoes &
vegetarian gravy .

Al l  of  the above are served with a selection of fresh vegetables,
caul i f lower cheese,  mashed buttered swede & our signature braised red
cabbage. Should you require any extra vegetables,  please ask a member

of our team who wi l l  happi ly provide you with more

Lightly fr ied hal loumi,  served in a soft  glazed rol l ,  with rocket ,  pickles,
seasoned chips,  cider battered onion r ings,  home-made coleslaw & our

signature burger sauce.

Cider battered catch of the day or wholetai l  breaded scampi ,  served with
seasoned chips,  minted mushy peas & home-made tartare sauce.

Local minced beef steak burger ,  topped with smoked cheddar & bacon,
served in a soft  glazed rol l ,  with rocket ,  pickles,  seasoned chips,  cider

battered onion r ings,  home-made coleslaw & our signature burger sauce.

Farmhouse pate with dressed rocket ,  cornichon salad & warm sourdough.

Tempura prawns with a sweet chi l l i  dip.

Wild & button mushrooms in a creamy garl ic & sti l ton sauce,  topped with
panko breadcrumbs & truff le oi l ,  served with garl ic sourdough.

1  course  £18 .50 2  course  £24 3  course  £29 .50
STARTERS

Sunday lunch  12pm-3pm

MAINS



A bow l  o f  wa rm homemade  c rack l i ng  £2 .50
Add i t i ona l  Yo rksh i re  pudd ing  £1

A  Bow l  o f  bee f  d r ipp ing  roas t  po ta toes  £2
Parmesan  t ru f f l e  ch ips  £6
Gar l i c  sou rdough  £4 .50  

WHY NOT ADD ON SOME SIDES

DESSERTS

St i cky  to f fee  pudd ing ,  bu t te rsco tch  sauce  &  c lo t ted  c ream.

Warm choco la te  b rown ie ,  van i l l a  i ce -c ream &  warm choco la te
sauce .

Lemon  ta r t ,  se r ved  w i th  c lo t ted  c ream.

Van i l l a  C rème Bru lée ,  se r ved  w i th  bu t te r y  sho r t  b read .

Honeycomb pav lova ,  se r ved  w i th  sa l ted  ca rame l  i ce -c ream,
c lo t ted  c ream &  warm choco la te  sauce .  

Lemon  mer ingue  rou lade  se r ved  w i th  doub le  c ream.

A f foga to  -  a  scoop  o f  van i l l a  i ce -c ream w i th  esp resso  poured
ove r  the  top .  Why  no t  add  a  sho t  o f  Amare t to  fo r  £3 .50

2  scoops  o f  l oca l  i ce -c ream–  p lease  ask  fo r  f l a vou rs

P lease  ask  fo r  ou r  se lec t ion  o f  ho t  d r inks  &  l i queur  co f fees .

A l l  o f  ou r  menu  can  be  adap ted  to  be  g lu ten  f ree ,  j us t  l e t  a
member  o f  s ta f f  know  when  o rde r ing .


