
Sauces £3 each  |  Pepper  |  Red wine jus  |  Diane  |  Whisky sauce  |  Garlic butter

sweets
Sticky Toffee Pudding  Vanilla ice cream, honeycomb  & salted caramel sauce

Porrelli’s Ice Cream  Three scoops of your choosing - ask your server for today’s flavours
Lemon Curd Cheesecake  Raspberry sorbet

sunday menu  
2 courses £22  | 3 courses £26

starters
Soup du Jour {v} 

crusty bread & with sea salt butter

Plum tomato & ricotta bruschetta  
with garlic & basil

Duck & orange parfait 
apricot chutney, oatcakes

main course
Roast sirloin of beef   

Yorkshire pudding, roast potatoes, seasonal vegetables, rich beef jus  
- once it’s gone it’s gone...

Chicken breast   
marinaded with lemon thyme & honey, Hasselback potatoes, asparagus & chilli drizzle

Moroccan spiced vegetable tagine   
served with cous cous

230g d-rump {£6 supplement}   
Lean & full of flavour - best served medium for the steak lovers out there to get the  

ultimate flavour of this cut.

{v} VEGETARIAN | {ve} VEGAN | {gf} GLUTEN FREE | {n} NUTS
Please make your server aware of any dietary requirements or allergies. Our sourdough bread is made in an environment where there may be traces of nuts.


