
Nibbles 

Marinated  Mixed Olives £2.95 

Warm Bread Rolls, Butter and Balsamic £7.00 

To Start 

Seasonal Soup of the Day, Artisan Bread Roll, Flavoured Butter £8.00 

Salt and Pepper Calamari, Panko Crumb, Garlic Mayonnaise  £9.00 

Creamy Pancetta and Mushroom Ciabatta £9.00 

Sunday Roasts 

Roast Pork Belly, Roast Rump of Beef, Roast Half Chicken £20.00 

Sharing Platter for 2 or more with all the above meats £21.00 per person 

Choose your meat, served with duck-fat roast potatoes, carrot and swede mash, savoy cabbage,                

caramelised carrots, giant Yorkshire Pudding and a rich red wine jus 

Vegetarian Wellington  £0.00 

Main Course  

Pan Fried Seabass, Creamy Champ Mash, Tenderstem Broccoli, White Wine Sauce (gf) £19.00  

Wild Mushroom Risotto, Pea Shoots, Truffle Oil (ve, v, gf) £18.00  

Homemade Cheese and Onion Pie, Chunky Chips, Savoy Cabbage, Gravy (v) £18.00 

Sides - £3.00 each 

Cauliflower Cheese  Yorkshire Pudding  Mixed Greens   Braised Red Cabbage  

Desserts 

Raspberry Eton Mess, Crushed Meringue, Cream & Berry Coulis £10.00 

Chocolate Brownie, Chantilly Cream £10.00  

Warm Bread and Butter Pudding, Plum Reduction, Warm Custard £10.00 

 ALLERGEN STATEMENT  

All our food and drinks have been freshly prepared in our premises where we handle all allergens, If you have a food allergy or intoler-

ance, please speak to your server before you order.   

 


