
For dietary requirements and food allergies, please ask a member of our team for assistance. 

Tables of 8+ 10% service charge applied 

      
   

Sunday Lunch Menu 

2 Courses – £28.50 |  3 Courses - £ 33.50 

 

 
STARTER 

Soup of The Day | Onion Loaf (VE)(GFO) 

Prawn & Crayfish Cocktail | Bread & Butter (GFO) 

Leek & Pea Arancini  | Parmesan | Pesto (V) 

Ham Hock Terrine | Piccalilli | Toast | House Salad (GFO)  

Potted Salmon Mousse  | House Salad | Sea Salt Crostini (V)(GFO)      

 

MAIN 

Roast Herefordshire Sirloin of Beef  (Served Pink) | Yorkshire Pudding (GFO)  

Roasted Chicken Supreme, Sausage Meat Stuffing | Pigs in Blankets (GFO) 

Roast Loin of Pork, Sausage Meat Stuffing | Crackling (GFO) 

Roasted Mediterranean Vegetable Tart  (VEO)  

Pan Fried Sea Bass | Sauté Potatoes | Kale | Asparagus | Beurre Blanc (GF) 

******** 

All Roasts Served with Honey Roasted Parsnips | Cauliflower & Broccoli Bake | Seasonal Greens 

 Crispy Roast Potatoes | Red Wine Gravy 

 

DESSERT 

Sticky Toffee Pudding | Vanilla Ice Cream | Toffee Sauce  (V) 

Lemon, Strawberry & Mint Posset | Pistachio Shortbread (GFO) 

Rhubarb and Apple Crumble  | Vanilla Custard (V) 

White chocolate & Raspberry Bread & Butter | Vanilla Custard  (V)  

Selection of Ice Cream & Sorbets ( 2 Scoops) (V)(GFO)  


