
Please inform us of any food allergies / intolerances before ordering as not all ingredients are listed on the menu.  Whilst we
maintain excellent allergen practices, due to the wide range of ingredients used in our small and busy kitchen, foods may still

be at risk from cross contamination.

SUNDAY ROAST
SERVED SUNDAY 12PM - 7:45PM

MEXICAN SPICED KING PRAWNS - 10 | SURCHARGE + 1
WITH TOMATO & CHILLI SALSA AND GUACAMOLE

BAKED GARLIC MUSHROOMS - 8
WITH A HERB CRUMB AND CRUSTY BREAD

CHICKEN LIVER PATE - 8
WITH RED ONION MARMALADE, CROUTES AND SALAD

HOT HONEY CRISPY BELLY PORK - 9
WITH CRUSHED CASHEWS, CORIANDER AND LIME

STARTERS
2 courses - 24 | 3 courses - 31

lamb Henry 22 | SURCHARGE + 3
HONEY GLAZED SLOW ROAST DUCK - 22 | SURCHARGE + 3

HONEY & MUSTARD ROAST HAM - 17
PRIME RUMP of beef - 18

BEEF SHORT RIB - 19
nutless roast (pumpkin, sunflower seed and mushroom) - 17

MAINS
SERVED WITH;

Roast potatoes | mashed potatoes | parsnips | carrot and swede puree | red
cabbage | cauliflower cheese | SEASONAL GREENS | proper gravy and a Yorkshire

pudding.

6 PIGS IN BLANKETS - 7 | CAULIFLOWER CHEESE - 5 | ROAST POTATOES - 4 | MASH - 4 |
YORKSHIRE PUDDING - 1

EXTRAS

sandwiches AVAILABLE 12 - 2.30PM

honey & mustard roast ham - 14
Yorkshire pudding and a lick of gravy, on ciabatta with aspen roast

potatoes and mustard gravy on the side

PRIME RUMP OF BEEF - 15
YORKSHIRE PUDDING and a lick of gravy, on CIABATTA WITH aspen ROAST

POTATOES AND BEEF GRAVY on the side

DESSERTS
STICKY TOFFEE PUDDING - 8

WITH CARAMELISED BANANA, TOFFEE SAUCE &  BANANA ICE CREAM

ETON MESS SUNDAE - 7
fresh STRAWBERRIES, WHIPPED CREAM, Crushed MERINGUE, Strawberry & CREAM ICE

CREAM
RASPBERRY AND WHITE CHOCOLATE CHEESECAKE - 8

SERVED WITH LEMON SORBET

apple crumble tart - 8
with salted caramel ice cream and proper custard

DARK CHOCOLATE AND TOFFEE CREME BRULEE - 7
WITH homemade Peanut BUTTER COOKIES


