
 
 

SUNDAY ROASTS 

Two courses £25 
Three courses £30  

 

STARTERS 
 

Soup of the day (v, vgr, gfr), crusty bread 

Fig, burrata & prosciutto tartine 

Southern fried halloumi bites (v), cranberry barbeque puree 

Mushroom & blue cheese arancini (v, gfr), tomato compote 

 

ROASTS 
 

All served with roast potatoes, honey roasted carrots & parsnips, 
carrot & cumin puree, braised red cabbage, seasonal greens, pan gravy 

Topside of beef (gfr), Yorkshire pudding 

Sticky honey & mustard roasted gammon (gfr), sausage sage & onion stuffing 

Slow roasted pork belly (gfr), sausage sage & onion stuffing 

Chef’s vegetarian special (v, vgr, gfr), please ask your server 

Large roast (gfr), topside beef & honey & mustard roasted 
gammon, Yorkshire pudding +£5 

 

SIDES 
 

Three for £12 

Mac & cheese (v) £5 

Cauliflower cheese (v) £5 

Pigs in blankets £4 

Sausage, sage & onion stuffing £3 

Yorkshire pudding £2.50 

 

SOMETHING SWEET? 
 

Chef’s crumble (v, vgr), custard or ice cream 

Sticky toffee pudding (v), custard or ice cream 

Double chocolate brownie (v), chocolate sauce, vanilla ice cream 

Banoffee waffle (v), caramel drizzle, vanilla ice-cream 

Trillionaires tart (vg, gf), orange sorbet 

 

 

Allergen information available on request v = vegetarian     vg = vegan     gf = gluten free     *r = on request 


