
Main Course
Roast Silverside Of Beef with mash
& roast potato, fresh seasonal
vegetables, rich roast gravy &
Yorkshire pudding (GF Option)

Roast Loin Of Pork with apple
sauce, mash & roast potato, fresh
seasonal vegetables & rich roast
gravy (GF)

Guinness Glazed Gammon with
mash & roast potato, fresh seasonal
vegetables & rich roast gravy

Herb Roasted Supreme Of Chicken
with sage & onion stuffing, mash &
roast potato, fresh seasonal
vegetables & rich roast gravy (GF)

Horatio’s Fish & Chips fresh
haddock in crisp bubbly batter with
homemade tartar sauce, proper
mushy peas, charred lemon & thick
cut chips (GF grilled option
available)

Chargrilled Steak Burger lettuce,
tomato & red onion, topped with
bacon, grilled cheddar and tomato
relish served with crispy frites 

Vegetable & Chickpea Curry with
basmati rice, chargrilled flat bread &
onion chutney (V) (VG) (GF Option)

Vegetable Quarter Pounder with
vegan brioche bun, lettuce, tomato
& red onion, garlic & sundried
tomato mayo served with crispy
frites (V)(VG)

Vegetarian (V) / Vegan (Vg) / Gluten Free (GF) / Nuts (N)
Please inform staff of any dietary requirements

Sunday Menu
2 Courses £25 | 3 Courses £28

To Start
Orange, Honey & Chilli
Chicken Tenders 
with crispy garlic

Crispy Jamaican Jerk
Chicken Wings 
mango & cucumber yoghurt
(GF) 

Watermelon, Orange &
Halloumi Salad 
with honey drizzle (GF) (V)

Mini Fresh Baked Bread
Selection 
balsamic olive oil, flavoured
butter (V)

Creamy Fresh Seafood
Chowder 
with homemade breads (GF
Option) 

Garlic Mushroom
Bruschetta 
truffle mayo, parmesan (V
Option)

Dessert 
Chef’s Cheesecake Of The
Day 

Jamaican Ginger Cake with
honeycomb ice-cream &
caramel sauce

Warm Chocolate Brownie
Sundae honeycomb
icecream, choclate sauce,
whipped fresh cream &
crushed praline

Strawberry Eton Mess (GF)

Blueberry Panna Cotta
with rich chocolate mousse

Americano
Cappuccino
Latte
Flat White
Tea
Herbal Tea
Chamomile | Green Tea
Earl Grey | Peppermint

Coffee & Tea

Sides 
 Chips/Frites                              £4.50
Mash/Champ                           £4.50
Garlic Parmesan Frites        £5.00
Rocket Tomato & Onion 
Salad                                             £4.50
French-fried Onions             £5.00 
Cheesy Garlic Ciabatta        £4.50

£3.40
£3.40

£3.60

£3.10

£3.40

£3.10
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