WEEKDAYS REVIVED!

Mondays - Comfort Food Night
2 course £22 & 3 courses £26.
Dishes with * are included

Wednesday - Burger & Beer
Burger & beer (or wine) £16.50

Thursday - Wine Shop
A selection of wines to try on the last
Thursday of every month
Friday - Fizz & Chips
Fish & chips with a glass of prosecco or beer
£19.00

Sunday menu served
12pm - 4pm

SIDES £3.95
Chunky Chips,
Fries,

Mash,

Mixed Greens,
Tenderstem Broccoli,

Herc Mixed Salad.

GFA - GLUTEN FREE ADAPTABLE
DFA - DAIRY FREE ADAPTABLE
GF - GLUTEN FREE
DF - DAIRY FREE
VG- VG
PB - PLANT BASED

SUNDAY LUNCH MENU

STARTERS

Soup of the Day with Crusty Bread. 7.95 (VG,GFA)

Duck Liver Pate, Orange, Grape & Celery Chutney,
Toasted Bloomer. 9.95 (GFA)

Seared Sea Bass, Split Chive Emulsion, Crispy Courgette.
11.95 (GFA)

Welsh Rarebit, Crispy Pancetta, Poached Egg & Rocket.
8.95

Whipped Feta, Roasted Beetroot, Dill Oil & Pistachio. 9.95 (GFA)

Wild Garlic Mushrooms,, Fresh Parsley & Toasted
Sourdough. 8.95 (VG,GFA)

ROASTS OF THE DAY

All Served with Roast Potatoes, Yorkshire Pudding, Gravy, Cauliflower
Cheese, Selection of Greens, Honey Roasted Carrots & Parsnips.

19.95

— BUTCHER, MONGER & GROCER

Battered Fish & Hand Cut Chips, Mushy Peas
& Tartar Sauce. 18.50

Slow Braised Shin of Beef, Cheddar Mash &
Tenderstem Broccoli.17.95 (GF)
Catch of the Day (Please see specials board)

Homemade Steak Smash Burger, Brioche Bun, Burger Sauce with Bacon
or Pulled Pork & Hand Cut Chips. 16.95 (GFA, DFA)
£1 extra for Cheddar or £1.50 for Stilton

Roasted Cauliflower, Labneh, Salsa Macha, Peanut Tahini Cous Cous &
Pomegranate. 19.95 (VG, GF)

Sweet Potato, Spinach & Chickpea Burger, Red Pepper Mayo, Crispy Onions
& Hand Cut Chips. 16.95 (PB, GFA)

DESSERTS

Sticky Toffee Pudding, Toffee Sauce, Salted Caramel Ice-Cream. 8.50
Banana Brulee, Honeycomb, Biscoff Crumb. 7.95 (DF,GFA)

Chocolate Orange Cheesecake, Orange Gel & Orange
& Poppyseed Shortbread. 8.95

Lemon Curd Panna Cotta, Raspberry Puree, Macerated Raspberries
& Torched Meringue. 8.50

Cherry Tiramisu, Cherry Brittle. 8.95
Selection of English Cheeses, Biscuits, Celery & Chutney (GFA) 10.95

Selection of Ice-creams & Sorbets 2.20

Hercules Revived is a family business managed by Oliver Warner & Sian Warner together with Head Chef Matt Wightman



