
 
 

For dietary requirements and food allergies, please ask a member of our team for assistance. 
GF = Gluten Free  |  GFO = Gluten Free Option | V = Vegetarian | VE = Vegan  |  VEO = Vegan Option 

Tables of 8+ 10% service charge applied 
 

      
Sunday Menu 

2 Courses – 28.5 |  3 Courses - 33.5 
 
 

STARTER 

Soup of The Day | Sea Salt Focaccia (V)(GFO) 

Prawn & Crayfish Cocktail | Bread & Butter (GFO) 

Pressed Ham Terrine  | Piccalilli | House Salad | Toasted Sourdough (GFO) 

 

MAIN 

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

Roasted Chicken Supreme, Sausage Meat Stuffing (GFO) 

Roasted Squash & Beetroot Wellington | Yorkshire Pudding (VEO) 

******** Served with ******** 

Roast Potatoes | Cauliflower & Broccoli Bake | Red Cabbage | Seasonal Greens  

Red Wine Gravy 

 

DESSERT 

Mixed Berry Pavlova | Chantilly Cream (V) 

Dark Chocolate Caramel Torte | Raspberry Ripple Ice Cream (VEO) 

Selection of Ice Cream & Sorbets (3 Scoops) (V) (GFO) 
 

An Extra Bowl Of Sides - 

Roasties – 4 | Cauliflower & Broccoli Cheese Bake – 4 

Yorkshire Pudding – 1.5 | Red Wine Gravy – 1.5 

 
Don’t Fancy a Roast? Turn Over For More Options 
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TO START 

 

Buffalo Mozzarella & Tomato Bruschetta – 9 
Rocket | Pesto | Olive Tapenade (GFO) (V) 

 
Grilled Flat Breads - 8 

Olives | Hummus 
 

TO FOLLOW 
 

Roast Sirloin of Beef Ciabatta - 14 
Roast Potatoes | Red Wine Gravy 

 
Beer Battered Haddock & Chips  - 19 

Chips | Minted Mushy Peas | Tartare Sauce 
 

Salmon, Prawn & Crayfish Salad – 16 
Smoked Salmon | Marie Rose Dressing | Mixed Leaves | Crusty Bloomer (GFO) 

 
Butternut Squash, Courgette & Sage Risotto – 19.5 
Parmesan Crisp | Rocket | Herb Oil | Poached Egg (GFO) (V) (VEO) 

 
Tandoori Marinated Chicken Thighs – 22.5 
Greek Salad | Flat Bread | Tzatziki | Skin 0n Fries (GFO) 

 
 

TO FINISH 
 

 
Affogato – 6 

Vanilla Ice Cream | Espresso 

 
Drunken Affogato – 8 

Vanilla Ice Cream | Espresso | Disaronno 
 

Cheese Slate - 10 
Worcestershire Gold | Worcester Hop | Worcester Blue | Celery | Grapes | Red Onion Marmalade | Biscuits | 

Local Butter 
 


