
 

 
 

 
 
 
 
 
April 2 0 2 4  

Sunday Menu  
S E R V E D  -  Sunday 12 – 4pm         
 

S T A R T E R S               

- Tomato & Basil Soup – bread & butter (V, VE, DF Avail, GF Avail)      £7 

- Breaded Seafood Basket – tartare sauce, lemon        £9 

- Prawn Bao Bun – king prawn pakora, Asian slaw, wasabi peanuts, yakiniku sauce                 

 £9 

- Korean Fried Chicken – sesame, coriander           £9           

              

M A I N S  

- Roast Sirloin of Beef (GF Avail)                 £20 

- Slow Braised Shoulder of Lamb (GF Avail)            £20 

- Roast Pork Loin – stuffing           £19 

- Beetroot & Plant Based Feta Wellington (VE, V)                                          £18 
 

All served with duck fat roast potatoes, a Yorkshire pudding, cauliflower cheese, seasonal vegetables, 
parsnip crisps & gravy.  

 

- Grilled Sea Bass – dauphinoise potato, soy marinated wild mushrooms, asparagus, wild garlic  £19 

- Wild Garlic & Spring Vegetable Risotto – goats curd, walnuts (VE Avail)     £17 

 

SIDES  Pigs in Blankets £6   Stuffing £5 

  

D E S S E R T S               A L L £9/6 

- Pear & Blackberry Crumble – custard or ice cream 

- Chocolate Brownie – chocolate ice cream, chocolate sauce 

- Masala Sponge Pudding – coconut ice cream, chai Chantilly 

- Rhubarb & Custard Mille Feuille – puff pastry, crème patisserie, poached rhubarb  

- Tiramisu – chocolate sprinkles, fresh fruit 

- Rennet & Rind Cheese Board (£12/£18) 

   

T H E  S M A L L  S E R V I C E  (under 12s) 

- Kids Roast Beef - with all the trimmings                  £9 

- Kids Roast Lamb - with all the trimmings                         £9 

- Kids Roast Pork - with all the trimmings                  £9 

- Fish Fingers & Fries - garden peas                   £8 



 

 
 

 

Please advise your server of any dietary requirements. 
VE = Vegan  V = Vegetarian   GF = Gluten Free  DF = Dairy Free 


