
 

SUNDAY MENU 
 

To Start 
 

Leek and Potato Soup G, S, Su 
Served with Croutons 

 

Goats Cheese Bon Bons G, M, E, Su, C, Mu, S 
Served with onion chutney and crispy kale 

 

Chicken Caesar Salad G, M, Su, S, C, Mu, F 
Served with croutons and parmesan 

 

Prawn and Crayfish Tian Cr, E, G, Su, Mu, S, C 
Served with mixed leaf and crostini 

 
******* 

 

To Follow 
 

Roast Sirloin of Beef G, M, E 
Served with roast potatoes, Yorkshire pudding, bashed carrot & swede, maple roasted parsnip and mixed greens 

 

Roasted Rack End of Pork G, M, E 
Served with roast potatoes, Yorkshire pudding, bashed carrot & swede, maple roasted parsnip and mixed greens 

 

Roasted Chicken Supreme G, M, E 
Served with roast potatoes, Yorkshire pudding, bashed carrot & swede, maple roasted parsnip and mixed greens 

 

Pan Fried Seabass Fillet F, Mu, E, C, Su, M, Mo 
Served with fondant potatoes, tenderstem broccoli and white wine clam cream 

 

Asparagus and Roasted Butternut Squash Risotto Su, C, Mu, M 
Served with parmesan cream & truffle oil 

 

Side orders 
 

All available at £4.50 

Mixed Leaf Salad Mu, Green beans Vg, Fries G 

New potatoes M, Marinated olives Su, Vg, Garlic ciabatta G, M 

 

 

******** 

 
Please make your server aware of any allergies. 

Some of our dishes may contain traces of nuts. Please speak to a member of our team if concerned 

 
 

 

 



 

To Finish 
 

Chocolate & Raspberry Brownie G, S, Vg, N 
Served with Vegan vanilla ice cream 

 

 ‘Deconstructed’ Eton Mess M, E 
Served with crushed meringue, raspberry textures & Chantilly Cream 

 

Sticky Toffee Pudding E, G, M, Su, S 
Served with caramel sauce and vanilla ice cream 

 

Artisan Cheese Board G, Su, M, C 
Served with biscuits, celery, grapes and homemade chutney 

 

Selection of Ice Creams M, E, G  

or Sorbets 
 

 

*****   

 
Tea or coffee from £4.50 

 

Cappuccino 

Espresso 

Double Espresso 

Latte 

Macchiato 

English breakfast tea 

Earl grey 

Darjeeling 

Assam 
 

***** 

 

 

 

 

3 courses £39.00 per person 

2 courses £34.00 per person 
 
 

 
 

Vg = Vegan 

Allergen Key E = Egg, G = Gluten, M = Milk, Su = Sulphites N = Nuts, C = Celery, F = 

Fish, Cr = Crustaceans, Mu = Mustard, S = Soya, Se = Sesame 
 
 

 
Prices include vat at 20% 

Service charge is not included  

Please make your server aware of any allergies.  

Some of our dishes may contain traces of nuts. Please speak to a member of our team if concerned.  


