
STARTERS
SOUP OF THE DAY,  sourdough  1,9

BREADED MUSHROOMS, creamy garlic dip  1,6,9

MELON & PRAWN SALAD, Marie Rose sauce  3,6

BACON CAESAR SALAD, baby gem lettuce, croutons, parmesan, bacon  5,7,9

MAIN COURSE
ROAST SIRLOIN OF BEEF, Yorkshire pudding, roast potatoes, creamy mash, seasonal vegetables, roast gravy  9

ROAST TURKEY & CARVED IRISH HAM, sage and onion stuffing, roast potatoes, creamy mash, 
seasonal vegetables, roast gravy  9

ROAST LEG OF LAMB, roast potatoes, creamy mash, seasonal vegetables, roast gravy

MAPLE GLAZED ROAST SALMON, fondant potato, pea and tarragon cream sauce  5,7

STUFFED ROAST PEPPER, couscous, lemon, dill, herb dressing, sweet potato mash  2,9

SUNDAY MENU
TWO COURSES £20.50

THREE COURSES £24.50
[served from 12.30pm to 5pm every Sunday]

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES, WE CANNOT GUARANTEE THE 
ABSENCE OF ALLERGENS IN OUR DISHES.

(1)  Vegetarian
(2) Vegan
(3) Crustaceans
(4) Celery

(5) Dairy
(6) Egg
(7) Fish
(8) Peanuts

(9) Gluten
(10) Lupin
(11) Nuts
(12) Molluscs

(13) Mustard
(14) Soya
(15) Sulphur Dioxide
(16) Sesame Seeds

DESSERTS
ORANGE CHOCOLATE BROWNIE, homemade salted caramel, vanilla ice cream  1,5,6,9

BERRY & PASSIONFRUIT CHEESECAKE, vanilla ice cream  1,5,6,9

GINGER PARKIN, homemade salted caramel, vanilla ice cream  1,5,6,9

LEMON TART, raspberry sorbet  1,5,6,9




