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Sunday 12pm - 3pm 

Sunday Lunch
Menu

 



Sunday Lunch

S o m e  o f  o u r  m e n u  i t e m s  m a y  c o n t a i n  d a i r y ,  g l u t e n  a n d  n u t s .
S h o u l d  y o u  h a v e  a n y  d i e t a r y  r e q u i r e m e n t s ,  a l l e r g e n  c o n c e r n s  o r  w i s h  t o  k n o w  m o r e

i n f o r m a t i o n  a b o u t  t h e  d i s h e s  i n  t h i s  m e n u  p l e a s e  a s k  a  m e m b e r  o f  o u r  t e a m  f o r
a s s i s t a n c e .  P l e a s e  a s k  f o r  o u r  V e g a n  M e n u  i f  y o u  r e q u i r e  a  v e g a n  m e a l .

Allergen Information

Mains
A l l  m a i n  c o u r s e s  a r e  s e r v e d  w i t h  m a s h ,  r o a s t  p o t a t o e s
a n d  s e a s o n a l  v e g e t a b l e s  

Starters
C h e f s  C h o i c e  o f  S o u p  ( V )  
W i t h  w a r m  b r e a d  r o l l

Sides 
W h y  n o t  u p g r a d e  y o u  m e a l  b y  a d d i n g
s o m e  s i d e s ?  

Desserts 
Vanilla  Brûléed Cheesecake  
w ith F r u i t  Cou lis  

D u c k  a n d  O r a n g e  P a t e  
W i t h  p l u m  a n d  a p p l e  c h u t n e y  a n d  b r i o c h e
t o a s t

C r i s p y  G o a t s  C h e e s e  P a r c e l  ( V )  
W i t h  t h r e e  b e a n  s a l a d  a n d  t o p p e d  w i t h  s a l s a

C r a b  C a k e
W i t h  t a r t a r  s a u c e ,  c h i l l i  c o r i a n d e r  c h u t n e y
a n d  c r i s p y  s a l a d

Fillet  of  Salmon 
With cream of white  wine sauce 

Roast Leg of Lamb
with Mint Gravy & Mint Sauce 

Wild Mushroom Risotto
 Rich creamy sauté mushrooms,  topped
with parmesan

C h a r - g r i l l e d  C h i c k e n  B r e a s t
W i t h  l e e k  a n d  b a c o n  s a u c e  

Mediterranean Tart  (V)
W it h  a  T o m a t o  S a u c e  

Steak and Ale Pie
T o p p e d  w it h  p u f f  p a s tr y

Cheesy Cauliflower £4.95 

House Salad £4.95 

S a u t é  G a r l i c  &  C r e a m y  M u s h r o o m s  £ 4 . 9 5

T r i p l e  C o o k e d  H a n d  C u t  C h i p s  £ 4 . 9 5

Sticky Toffee Pudding 
Served with toffee sauce and vanil la  ice
cream 

H o m e m a d e  C h o c o l a t e  B r o w n i e  
S e r v e d  w i t h  c h o c o l a t e  s a u c e  a n d  V a n i l l a  i c e
c r e a m  

S e l e c t i o n  o f  I c e  C r e a m  
S c o o p s  o f  v a n i l l a ,  s t r a w b e r r y ,  c h o c o l a t e  

Apple Pie  
with Vanil la  Custard

1  Course £16.95 |  2  Courses £ 24.95 |  3  Cours es £ 28 .9 5

Su n  D r i e d  Tom ato  B r u s chet t a  w it h  Pe sto   ( V )
To p p e d  w it h  mo z z a r el l a

G r i l l e d  A v o c a d o
S e r v e d  w i t h  C r a b  &   C h o r i z o  

B B Q  C h i c k e n  W i n g s  
C o a t e d  i n  a  s t i c k y  B B Q  s a u c e

Roast Beef 
With Yorkshire pudding and gravy 


