
Please notify a member of our team if you have any allergies or ask for further allergen information. 
A discretionary 12.5% service charge is added to the bill. All prices are inclusive of VAT.

SUNDAY MENU
2 COURSES £32 | 3 COURSES £38

Half Chicken, Yorkshire, Stuffing

Roast Pork Collar, Yorkshire, Crackling, Apple Sauce

Roasted Sirloin, Yorkshire

Nut Roast VE

All Roasts are Served with Roast Potatoes, Braised Leeks, Red Cabbage, Broccoli, 
Honey Roast Carrots and Sweet Potato Purée

Cauliflower Cheese £6 Extra Roasties & Vegetables £5

ROASTS

Autumn Pavlova, Cinnamon Poached Plums, Pumpkin Spiced Chantilly

Sicky Toffee Pudding, Vanilla Ice Cream

Triple Chocolate Brownie, Apple Sorbet

Pistachio Parfait, Lemon Madelin

Goat’s Cheese, Fig, Walnut Biscotti

DESSERTS

 VE - Vegan | V - Vegetarian

Olives VE

Homemade Bread, Seasonal Butter

Puffed Pork Skin

Pea Falafel, Chili Jam VE

Trout Crumpet

SNACKS | £5

Soup of the Day V

Rabbit Sausage Roll, Carrot Ketchup

Prawn Cocktail

The Chestnut Hash Brown, Parmesan, Garlic & Chive Oil VE

Crispy Ham Hock, Black Pudding, Pickled Pineapple, Onion Purée, Crackling

STARTERS

Fish & Chips, Peas, Tartar Sauce

Wild Mushroom & Spinach Cannelloni, Cheese Sauce V 

MAINS




