Two courses — 26.95 Ii Ellﬁ[SlLIIEW > Three Courses — 32.95

Starters

Roast tomato soup, warm bread, homemade salted butter (GF) (Ve)
Chicken liver pate, red onion chutney, warm bread (GF)
Tiger prawns in mint butter, dipping bread (GF)
Smoked salmon salad, creme fraiche, dill, croute, rocket oil (GF)
Garlic breaded mushrooms, black garlic mayo (Ve)
BBQ pork ribs & charred corn rib, coleslaw
Melon & Parma ham stack (GF)
Baby squid, black olive & rosemary fondue (GF)
Crispy tempura mussels, lemon & garlic aioli

Mains

Nut roast, roast potatoes, mixed vegetables, vegetarian gravy (GF) (Ve)
Beer battered fish, minted crushed peas, tartare sauce, lemon wedge, chips
Roast chicken breast, sage & onion sausage stuffing, Yorkshire pudding, gravy (GF)
Roast striploin of beef, Yorkshire pudding, gravy (GF) £3 supplement
Roast loin of pork, apple sauce, crispy crackling, Yorkshire pudding, gravy (GF)
Pea & mint risotto, truffle oil, pine nuts, vegan feta, pea shoots (GF) (Ve)
Seabass fillet, roast potatoes, tender stem broccoli, beurre blanc, caviar (GF)

Moules Marinere, frites, chunky bread (GF)
The roasts are served with rosemary & thyme roast potatoes, seasonal vegetables & endless gravy.

Sunday Special Duo Roasts £5 supplement

Duo of Beef, braised beef brisket & striploin of beef, Yorkshire pudding, roast potatoes, mixed
vegetables, rich gravy (GF)
Duo of Pork, pulled pork & loin of pork, crackling, Yorkshire pudding, roast potatoes, mixed
vegetables, rich gravy (GF)

Sides — 4.95
Cauliflower Cheese | Sage & Onion Sausage Meat Stuffing | Pigs in Blankets | Extra Roast Potatoes

Desserts

Cheeseboard, stilton, Mature cheddar, brie, celery, chutney, grapes, crackers (GF)
Apple & berry crumble, vanilla custard (GF) (Ve)
Belgian waffle, toffee sauce, vanilla ice cream
Chocolate & caramel trillionaires tart, vanilla ice cream, chocolate soil (GF) (Ve)
Eton Mess, meringue shards, strawberries, Chantilly cream, raspberry puree (GF)
Chocolate brownie, chocolate ice cream, chocolate soil, berries
Ice cream (3 scoops) vanilla, chocolate, raspberry sorbet (GF)
Hot Cross bun bread & butter pudding, vanilla custard
Ginger parkin, stem ginger, vanilla ice cream

If you have any dietary requirements, please inform your server. (GF — These dishes can be altered to be gluten free)
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Children’s Menu

Starters

Garlic bread — 4 (GF)
Warm soup of the day, bread & butter — 4 (GF) (Ve)
Scampi bites, mayonnaise, lemon — 4
Breaded garlic mushrooms, ketchup dip — 4

Mains

Roast beef, Yorkshire pudding, roast potatoes, mixed vegetables & gravy — 10 (GF)
Roast pork, Yorkshire pudding, roast potatoes, mixed vegetables & gravy — 10 (GF)
Roast chicken, Yorkshire pudding, roast potatoes, mixed vegetables & gravy — 10 (GF)
Nut roast, Yorkshire pudding, roast potatoes, mixed vegetables & gravy — 10 (GF) (Ve)
Battered fish, fries, peas — 10 (GF)

Spaghetti pasta, tomato ragu sauce, garlic bread — 10
Breaded chicken goujons, peas & fries — 10 (GF)

Desserts

Sticky toffee pudding, vanilla ice cream — 4 (GF)
Chocolate orange pot — 4 (GF) (Ve)
Duo of ice cream (chocolate & vanilla) — 4 (GF) (Ve)
Belgian waffle, toffee sauce, vanilla ice cream
Chocolate brownie, chocolate ice cream — 4 (GF)

If you have any dietary requirements, please inform your server. (GF — These dishes can be altered to be gluten free) (Ve — Vegan)




