
SUNDAY MENU 

7th July 2024 
 

We work with some common food allergens in our kitchen;  
Please speak with a member of staff if you have any specific dietary requirements. 
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Sourdough served with Butter & Tapenade 

£4.50 
 

Crispy Ham Hock, Sauce Gribeche, 

Gem Salad 

£8.50 
 

Goats Cheese Arancini,  

Parmesan, Beetroot Chutney 

£8.00 
 

Piri Piri Prawns, Grilled Sourdough, Fine Herbs 

£10.00 
 

Thai Chicken & Noodle Spring Rolls, Chilli Sauce 

£8.00 
 

Slow Cooked Venison Ragu, Pasta,  

Parmesan, Olive Oil 

£8.00 
 

~~~  

All Roasts Served with Mash & Roast Potato,  

Carrot & Parsnip, Buttered Cabbage 
 

Chorizo & Sour Dough Stuffed & Rolled Crispy Pork 

Belly, Apple Sauce, Crackling 

£19.00 
 

Slow Cooked Hereford Beef Silverside,  

Yorkshire Pudding, Gravy 

£19.00 
 

Sirloin of Hereford Beef (roasted Pink), 

Yorkshire Pudding, Gravy 

£22.50 
 

Slow Cooked Shoulder of Mourne Lamb, 

Braised Red Cabbage, Gravy 

£22.00  
 

Roast Chicken Breast,  

Stuffed Bacon, Chipolatas, Gravy 

£18.50 

 

 

 

Cod Fillet, Crushed New Potatoes, 

Buttered Greens, Prawn Cream 

£22.00 
 

Wild Mushroom & Broccoli Pasta Gratin, 

Cheese & Herbs 

£16.00 
 

 
DESSERT SELECTION 
 

Sticky Toffee Pudding, Toffee Sauce,  

Vanilla Ice Cream                                             7.50 

 

Cheesecake of the Day                 8.00 

 

Apple & Rhubarb Crumble, Ice Cream           7.50 

 

Chocolate Delice, Chocolate Ice Cream         8.50 

 

Strawberry Crème Brulee, Shortbread           8.50 

 

COCKTAILS (50ml Alcohol) 
 

APEROL SPRITZ                                                8.50 

Aperol, Prosecco, Soda top 
 

BRAMBLE                                                         9.00 

Gin, Lemon, Sugar, Blackberry 

 

FRENCH MARTINI                                             8.50 

Vodka, Black Raspberry Liqueur, 

Pineapple Juice 

 

“LAGAN BREEZE”                                             8.50 

Orange, Almond,  

Butterflower Pea Flower infused Gin 
 

SMOKED OLD FASHIONED                           10.50 

Bulleit Bourbon, Bitters, Hickory  

Infused Smoke, Orange Peel & Zest 


