
STARTER 

PRAWN COCKTAIL
baby gem cups topped with croutons, served with buttered brown bread

SPICY SWEETCORN AND PEA FRITTER (V)
mixed leaves with crème fraiche

SOUP OF THE DAY (V)
 with warm baked bread

______________________________________________________________________________

MAIN COURSE

ROAST SIRLOIN OF BEEF
with Yorkshire pudding 

HALF ROAST CHICKEN 
with stuffing and pigs in blankets

PAN-ROASTED COD LOIN 
on mashed potatoes with a white wine cream and chive sauce

*£3 supplement 

LAMB SHANK 
*£3 supplement 

APRICOT AND GOATS CHEESE BAKE (V)
with vegetarian gravy

All served with seasonal potatoes and vegetables 
*Vegan dishes are available - ask your server for today available options 

______________________________________________________________________________

SIDES
Cauliflower cheese £4.50

Sage and onion stuffing balls £4.50
Pigs in blankets £4

______________________________________________________________________________

DESSERT

APPLE PIE (V)
with custard

LEMON POSSET (V)
with raspberries and shortbread

CHOUX PASTRY PROFITEROLES  (V)
with caramel and chocolate sauce 

THIS IS A SAMPLE MENU.

SUNDAY LUNCH 
1 COURSE £17.50 | 15.75

2 COURSE £23.00 I 20.70
3 COURSE £28.50 I 25.65


