Sunday lunch 12pm-3pm
1 course £18.50 2 course £24 3 course £29.50

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

Tempura prawns with a sweet chilli dip.

Wild & button mushrooms in a creamy garlic & stilton sauce, topped with
panko breadcrumbs & truffle oil, served with garlic sourdough.
MAINS

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

Succulent slow roasted shoulder of Pork with crackling & stuffing.
Have a mix of the 2 meats for an additional £2

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

Beetroot, butternut squash & lentil Wellington, roasted new potatoes &
vegetarian gravy.

All of the above are served with a selection of fresh vegetables,
cauliflower cheese, mashed buttered swede & our signature braised red
cabbage. Should you require any extra vegetables, please ask a member

of our team who will happily provide you with more

Lightly fried halloumi, served in a soft glazed roll, with rocket, pickles,
seasoned chips, cider battered onion rings, home-made coleslaw & our
signature burger sauce.

Cider battered catch of the day or wholetail 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 roll, with rocket, pickles, seasoned chips, cider
battered onion rings, home-made coleslaw & our signature burger sauce.



WHY NOT ADD ON SOME SIDES

A bowl of warm homemade crackling £2.50
Additional Yorkshire pudding £1
A Bowl of beef dripping roast potatoes £2
Parmesan truffle chips £6
Garlic sourdough £4.50

DESSERTS

Sticky toffee pudding, butterscotch sauce & clotted cream.

Warm chocolate brownie, vanilla ice-cream & warm chocolate
sauce.

Lemon tart, served with clotted cream.
Vanilla Creme Brulée, served with buttery short bread.

Honeycomb pavlova, served with salted caramel ice-cream,
clotted cream & warm chocolate sauce.

Lemon meringue roulade served with double cream.

Affogato - a scoop of vanilla ice-cream with espresso poured
over the top. Why not add a shot of Amaretto for £3.50

2 scoops of local ice-cream- please ask for flavours
Please ask for our selection of hot drinks & liqueur coffees.

All of our menu can be adapted to be gluten free, just let a
member of staff know when ordering.



