
 

ITEMS MARKED GF* OR VE* CAN BE MADE GLUTEN FREE OR VEGAN UPON REQUEST.                                           
PLEASE INFORM A MEMBER OF OUR STAFF WHEN ORDERING. PLEASE ASK FOR ALLERGENS. 

SUNDAY MENU 

STARTERS 

CRAB & APPLE TART, HOLLANDAISE SAUCE       £9 

BREADED MOZZARELLA, MARINARA SAUCE (v)      £8 

BLACK PUDDING, CIDER CREAM,                                                                                               
POACHED EGG, CRISPY LEEKS (gf)        £8.50 

SOUP OF THE DAY, TOASTED CIABATTA (v|ve*|gf*)      £7 

CAJUN BATTERED PRAWNS, LIME AIOLI       £9 

FRESH TOMATO BRUSCHETTA, BALSAMIC GLAZE (v|ve*|gf*)    £7 

 

MAINS 

ROAST BEEF/MEAT OF THE WEEK, YORKSHIRE PUDDING,                                                 
ROAST POTATOES, SEASONAL VEGETABLES, GRAVY (gf*)      £18.50 
 ADD CAULIFLOWER CHEESE         £3.50 

VEGETABLE WELLINGTON, YORKSHIRE PUDDING,                                                           
ROAST POTATOES, SEASONAL VEGETABLES, GRAVY (v|ve*)     £17.50 
 ADD CAULIFLOWER CHEESE         £3.50 

ALE BATTERED HADDOCK, CHUNKY CHIPS,                                                                   
MUSHY PEAS, TARTARE SAUCE          £18 

STEAK & ALE SUET PUDDING, CHUNKY CHIPS,                                                                          
GRAVY, CABBAGE, PEAS, BACON         £18 

SMOKED SALMON, GNOCCHI, SOUR CREAM & CHIVE SAUCE     £16 

PEA & SPINACH GNOCCHI (v|ve*)         £14 

BEEF BURGER, FRIES, MIXED SALAD, BURGER SAUCE (gf*)     £15 
 ADD CHEESE/BACON/ONION RINGS        £2.50 

SOUTHERN FRIED CHICKEN BURGER, FRIES,                                                                           
MIXED SALAD, GARLIC MAYO (ve*)        £15 
 ADD CHEESE/BACON/ONION RINGS        £2.50 

FISH PIE, CHEESY MASH TOPPING, SEASONAL VEGETABLES     £17.50 

WILD MUSHROOM RISOTTO, TRUFFLE OIL,                                                                                                 
PARMESAN, FRESH ROCKET (v|ve*|gf)        £16 


