
Sunday Lunch

A l l  o u r  r o a s t s  a r e  s e r v e d  w i t h  R o a s t  P o t a t o e s ,  Y o r k s h i r e  P u d d i n g ,
S e a s o n a l  V e g e t a b l e s  &  a  R i c h  J u s

R O A S T  W H O L E  C H I C K E N  B R E A S T  £ 1 5 . 5 0

R O A S T  S T R I P L O I N  O F  B E E F  £ 1 7 . 5 0

S L O W  R O A S T E D  S H O U L D E R  O F  L A M B  £ 1 7 . 5 0  

S L O W  R O A S T E D  P O R K  £ 1 5 . 5 0

M I X E D  R O A S T  £ 1 9 . 5 0

V E G E T A R I A N  R O A S T  £ 1 5 . 5 0

Please ask your server for Vegan & Gluten Free Options

APPETIZERS

 Homemade Bread & Oils  £5 .95  
Nocel lara  Olives  £5 .95  

Garl ic  Bread £5 .95  
Garl ic  Bread with Cheese  £6 .95  

STARTERS 

Soup of  the  Day £6 .95  
Served with homemade bread and butter  

Asparagus  wrapped in Parma Ham £8.95  
Served with shaved Parmesan and rocket  

Mushroom Raviol i  £9 .95
 Served in  l ight  tomato creamy sauce  and shaved parmigiana 

 King Oyster  Mushroom Scal lops  £8 .95  
Served with parsnips  three  ways  

Mussels  Mariniere  £11 .95  
Served in  a  creamy gar l ic  and onion sauce  

Smoked Salmon with Horseradish Dip £9 .95  
Served with rocket  and toast   

Scal lops  and King Prawns £14 .95  
Served with polenta  and caul i f lower  purée

 Pan Fried Tiger  Prawns £13 .95
 With gar l ic ,  onion,  cherry  tomatoes  and chi l i  warm bread 

MAINS


