
If you have an allergy, please inform a member of staff, full allergen information available on request. 
Dishes may not contain specific allergens; however, our food is prepared in an open kitchen and there may 

be a risk of cross contamination. 

 

 

SUNDAY MENU 
 

 

STARTERS 

Baked Camembert, mango chutney, sourdough bread (V) £8 

Veggie Nachos, Guacamole, salsa, sour cream, jalapenos, cheese sauce (V) £7.5 add chilli £1.5 

Ham hock croquettes, mango chutney £8 

Sweet & sour gochujang cauliflower wings (V, VG) £7.5 

Padron peppers, sea salt, lime (VG) £6 

 

ROASTS 

Topside Beef £19.5 

Chicken Breast, sausage stuffing £18.5 

Pork Belly £18.5 

Mushroom Wellington (VG, V) £17.5 

Children’s Roasts £10 

 

All served with maple roasted carrots, buttered kale & savoy cabbage, rosemary & garlic roast potatoes, 
Yorkshire pudding, red wine gravy. 

 

EXTRAS 

Cauliflower Cheese £6.5 

Sausage Stuffing £6.5 

 

DESSERTS 

Apple Crumble, custard/ vanilla ice cream (v) £7 

Sticky toffee, vanilla ice cream/ custard (v) £7 

Salted caramel chocolate tart, vegan vanilla ice cream (vg & gf) £6 

Ice cream, vanilla/chocolate £3 

 

V VEGETARIAN / VG  VEGAN 


