SUNDAY LUNCH MENU

Two Courses £25 | Three Courses £32

Served I2pm until 6pm

For the table

Salt & Chilli Bread & Olives £4.00

Crackling £4.00

Crispy pork crackling,
salt & chilli seasoning

Emily’s Bread & Flavoured
Butter £4.00

Starters

Breaded Brie Wedges (v)
Hot honey, cranberry compote

Wild Mushroom &
Truffle Risotto (v)
Toasted hazelnuts, Parmesan

Sticky Korean Chicken Skewers
Sticky Korean glaze, kimchi slaw,
sesame & spring onion

Red Pepper Houmous (ve)
Warm focaccia, herb oil

Sunday Roasts

Topside of Northumbrian Beef
Served pink

Rosemary & Thyme
Lamb Rump

Vegan Wellington (ve)
Roasted butternut squash,
chickpeas, redcurrants
& walnuts

Slow Roast Confit Pork Belly
Crackling, black pudding

Chicken Supreme

Sage & onion stuffing,
pigs in blankets AUl our Sunday roasts
include roast carrots, broccoli,
swede purée, braised red cabbage,
seasonal greens, roast potatoes,
creamed mash, Yorkshire

pudding & rich gravy

Trio of Meats

Choose from beef, pork,
lamb or chicken

ADD £3.00 supplement

Home

Comforts

Beer Battered Fish & Chips
Mushy peas, homemade
tartare sauce & lemon

PTMY Beef Burger
Toasted brioche bun,
crispy bacon, melted cheese,
burger sauce & fries

Penne Pasta (v)
Chargrilled vegetables,
red pesto & Parmesan

Sharing

Sunday Sharing Board
For Two £68.00

Choose up to three Sunday
roast meats, served carved
on a sharing board with
all the trimmings & jugs
of rich gravy

Bar Snacks Board £12.00
Yorkshire pudding roasties, black
pudding, stuffing, pigs in blankets,

crackling & jug of rich gravy

Desserts

Winter Berry Cheesecake (v)
Rasberry Coulis

Bourbon Sticky
Toffee Pudding (v)
Caramel sauce, honeycomb
ice cream

Orchard Apple &
Berry Crumble (v)
Rich vanilla custard & ice cream

British Cheese Board (v)

Selection of British cheeses,

quince jelly, grapes, celery
& sourdough crackers

Smashed Chocolate Brownie (v)
Raspberry sorbet, macerated
berries, vanilla cream &
chocolate sauce

Please advise your server of any allergies or dietary requirements. Whilst every care is taken,
we cannot guarantee the complete absence of allergens due to the nature of our kitchens
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SIDES

Rosemary & Sea Salt
Roasties £4.00
Cauliflower Cheese £5.00
Vegetables for the Table £4.00

Yorkshire Puddings
& Roasties £6.00

Pigs in Blankets £5.00
Sage & Onion Stuffing £4.00
Crispy Black Pudding £4.00

e e e




