
 
 

 Please advise a member of staff of any allergies or intolerances when ordering food – our menus, ingredients and recipes are subject to change. Due to the 
food in our kitchen being produced using shared equipment, we cannot guarantee any food is allergen-free but will aim to accommodate each customer 

where possible. 

MAINS 

SIDE DISHES 

DESSERTS 

 

 

 

 

 

CHILDREN’S SUNDAY MENU 

10.95 

10.95 

12.95 

10.95 

10.95 

ICE CREAM SUNDAE (V) 
Choice of scoop, chocolate sauce, brownie pieces and whipped cream  

CHOCOLATE BROWNIE (V) (GF) 
Warm chocolate brownie, served with custard or vanilla ice cream  

SORBET SCOOP (VE) (GF) 
Choose from either raspberry or lemon sorbet   

5.95 

6.95 

4.75 

V = Vegetarian   VE = Vegan GF = Gluten Free Option  

VEGTARIAN WELLINGTON (V) 
Served with a Yorkshire pudding, roast potatoes, honey roasted 
carrots, tender stem calabrese, parsnips and vegetarian gravy 
 
BEEF STRIPLOIN 
Served with a Yorkshire pudding, roast potatoes, honey roasted 
carrots, tender stem calabrese, parsnips and vegetarian gravy 
 
SALMON EN CROUTE 
Served with roasted potatoes, tender stem calabrese and gravy 
 
ROAST GAMMON 
Served with a Yorkshire pudding, roast potatoes, honey roasted 
carrots, tender stem calabrese, parsnips and vegetarian gravy 
 

CAULIFLOWER CHEESE | 4.95 

PIGS IN BLANKETS | 5.75 

YORKSHIRE PUDDING | 2.25 

SEASONAL VEG | 2.95 

 

 

 

LEMON & THYME INFUSED ROAST CHICKEN 
Served with a Yorkshire pudding, roast potatoes, honey 
roasted carrots, tender stem calabrese, parsnips and gravy 


