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Sunday Lunch

1 course £21.95
2 course £24.95
3 Course £27.95

To Start:
Leek & Potato — Focaccia
Chicken liver pate — House toast — Red onion chutney
Ham hock terrine — Spiced tomato chutney — house toast
Classic prawn cocktail — lettuce — Marie rose

For Main:

Thyme Roasted Chicken supreme — Beef fat roasties — Sausage meat stuffing - Yorkshire
pudding — Roasted root vegetables

Honey roasted Gammon — Beef fat roasties — Sausage meat stuffing - Yorkshire pudding —
Roasted root vegetables

Roasted striploin of beef (served pink) — Beef fat roasties — Sausage meat stuffing - Yorkshire
pudding — Roasted root vegetables

Spinach & mushroom wellington — Roasties — root vegetables — Spinach cream

Kids main meal & Ice cream £12

Table sides — (Seasonal Greens, Cauli cheese, Mash, bone marrow gravy)

To Finish:

Sticky Toffee Pudding - Toffee Sauce — Ice cream
Caramel & Apple crumble — créme anglaise
Lemon Meringue pie — Biscoff crumb -Raspberry sorbet
Trio of ice cream — Crumb - Berries

Please let us know of any allergens and we will try our best to cater for these. Please note this will be subject to
available produce.




