Sunday Menu
1 Course £9.50

2 Courses £11.95

3 Courses £13.95

Starters
Soup of the day with a crusty bread roll v
Chicken liver pate served with onion chutney and toast
Creamy garlic mushrooms served on toasted ciabatta v
Prawn salad with marie rose sauce and brown bread
Grilled halloumi and mixed leaves served with fresh mint and pineapple salsa V GF

Mains
Roast topside of local beef with homemade Yorkshire pudding
Roast pork loin with apple sauce and stuffing GF
Roast turkey, stuffing and pigs in blankets GF
Red onion and rosemary sausages in a Yorkshire pudding with mash potato and
onion gravy v
Add a second meat to any roast for £2.00 extra
All served with roast potatoes, seasonal veg and gravy
Boozy steak and vegetable pie with chunky chips and veg
Ham, double egg and chunky chips GF
Cask ale battered fish with chunky chips mushy peas and tartare sauce
Vegetable lasagne served with a side salad and garlic bread V

Puddings
Chocolate brownie with chocolate sauce and vanilla ice cream GF V
Cheesecake of the day with vanilla ice cream V
Crumble of the day with custard V
Bread and butter pudding with apricot topping and custard V
Mixed ice cream GF V
A selection of British cheese’s served with apple chutney and biscuits

V

Kids
Roast beef £4.25
Roast pork £4.25
Roast turkey £4.25
Chicken nuggets and fries £3.95
Beef burger and fries £3.95
GF = Gluten free V = Vegetarian VE = Vegan If you have a specific dietary requirement, please speak to one of our members of staff, as all our food is
homemade we can make changes to our dishes as per your requirement. All our food is prepared in a kitchen where cross contamination may occur and
our menu descriptions do not include all ingredients. Full allergen information is available upon request. We do not use nuts to prepare any of the
dishes in our kitchen, however we cannot guarantee that any of the ingredients we use do not contain traces of nuts.
All prices include VAT at the current rate. 100% of our tips are retained by our employees.

