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FOOD

M A I N S

S U N D A Y  R O A S T

D E S S E R T S

S T A R T E R S

Cheesy Cauliflower & Broccoli Bake (v) 4.00

Pigs in Blankets 1.50

Salt & Pepper Crispy Chicken Wings served with
a creamy blue cheese dip

6.75

Cauliflower Bites crispy cauliflower coated with
a sweet chilli sauce (v)(vg)

6.75

Soup of the Day served with warm crusty bread (gfa) 5.95 Thyme & Caramelised Onion Scotch Eggs served 
with a tomato, chilli and lime chutney

7.45

Homemade Beef Burger, topped with smoked 
bacon, cheddar cheese and onion rings, with skinny 
fries and coleslaw (gfa)

15.95Beer Battered Cod, served with rustic thick chips, 
homemade minty mushy peas and tartare sauce

15.95

- Add Bread & Butter 1.50

Fresh Homemade Pie of the Day, served with 
creamy mash or chunky chips, mushy peas and 
gravy

12.50Squash & Chickpea Curry with steamed coconut 
rice, served with naan bread and mango chutney 
(v)(vg)(gfa)

14.95

All served with homemade Yorkshire pudding, 
roast potatoes, smooth mash potato, seasonal 
vegetables and homemade gravy  

Roast Gammon
Roast Beef Strip Loin
Roast Pork with Crackling
Roast Chicken Breast with Stu�ng
Wild Mushroom Wellington with Vegetarian Gravy

Adult Roast Dinner 15.95

Kids (Under 12) Roast Dinner 10.00

Cheese & Biscuits Platter (For 2 People) 12.95

Dessert of the Day 
Please ask your server.

7.50

Sticky To�ee Pudding (gf) 7.50

Cream Filled Profiteroles smothered in chocolate 
sauce, served with vanilla ice cream

7.50

Crumble of the Day served with custard or cream
Please ask your server for the flavour.

7.50

Cheese & Biscuits (For 1 Person) 6.95


