
 

The UK wastes around 9.5million tonnes of food annually.  If there is anything you are not going to eat, please let us know 
so we can work together to reduce food waste. 

 
Food Allergies and Intolerances  

(GFA) = Gluten Free Option Available on Request; (Veg) = Vegetarian; (V*) = Vegan Option Available on Request;  
(N) = Contains Nuts 

Please let a member of staff know if you have any food allergies or intolerances as some dishes may contain ingredients 
not highlighted above 

NB chips are fried in the same fryer as other items 
 

Pease note that for tables of 10 or more a service charge of 12% will be added to the bill 

Sunday Menu 
 

Starters 
Chicken Liver & Thyme Pate £7  

Pear & Fig Chutney & Grilled Toast (GFA) 
Creamy Garlic Wild Mushrooms £8 

Sourdough, Parsley & Rocket Salad (V*, GFA) 
Crispy Fried Breaded Whitebait £7 

Fresh Lemon & Tartar Sauce 

 
Mains  

Pan Fried Fillet of Seabass & King Prawns £20  
Jersey Royals, Asparagus, Broad Beans & Tarragon Dressing (GFA) 

Chargrilled Chicken & Bacon Caesar Salad £18 
Parmesan, Soft Poached Egg & Sautéed New Potatoes (GFA) 

 
Sunday Roasts  

28 Day Matured Rump of Beef £19  
Slow Roasted Wrightons’ Pork Belly £18  

Served with Roast Potatoes, Cauliflower Cheese, Mixed Vegetables, Homemade 
Yorkshire Pudding & Red Wine Gravy (GFA) 
Vegetarian Steak & Root Wellington £18 

Served with all the Trimmings (V*) 
 

Sweet Treats 
Chocolate and Caramel Trillionaire Tart £8 

Vanilla Ice Cream, Sugared Almonds & Candied Orange (GFA/V*/N) 
Sugar and Cinnamon Coated Churros £8 

On White and Milk Chocolate Sauces 
Flavoured Cheesecake of the Day £8 

Raspberry Coulis and Salted Caramel Ice Cream 
 


