
  

 

 

If you require information about any ingredients or allergens in our dishes, please ask a member of staff. 

 
*CONSUMING RAW OR UNDERCOOKED SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 

 

Sunday Lunch Menu  

29th June 2025 

 

2-course meal £25.00 /  3-course meal £30.00 

 
 

Vegetable soup   
Crusty bread roll 

 
Crispy potato skins  

Garlic sauce       
 

Beetroot & goats cheese salad   
Toasted pine nuts   

 
Ham hock terrine  

Toasted focaccia, pickled vegetables & piccalilli  
 

 
 

 

Roast Beef 
Yorkshire Pudding, Mash, Roast Potatoes,  

Seasonal Vegetables, Gravy 
 

Roast Pork Loin 
Yorkshire Pudding, Mash, Roast Potatoes,  

Seasonal Vegetables, Gravy 
 

Roast Turky Breast 
Yorkshire Pudding, Mash, Roast Potatoes,  

Seasonal Vegetables, Gravy 
 

Moules Mariniere  
served with crusty ciabatta   

 
Butternut Squash Risotto    

Parmesan crisp  
 

 
 

Sticky Toffee Pudding 
 Butterscotch Sauce, Custard   

 
Warm carrot cake 

Cream cheese frosting & vanilla ice cream  
 

Chocolate brownie  
Honeycomb ice cream  

 
Selection of ice creams     


