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s V- Vegetarlan VE - Vegan GF Gluten F ree SN
GFA ‘Gluten frée option available (please ask a member of staff)
VEA - Vegan option available (please ask a member of staff)

N - Contains Nuts

Please note that all food is cooked in a nut, gluten and meat environment, so we do not guarantee no cross-contamination.
If you require a gluten free or vegan option of a dish, please inform a member of staff when placing your order.




Sunday Menu

Seasonal Soup £5.95

Butternut squash and cumin soup, with toasted seeds. Served with
homemade crusty bread and butter.

(V, GFA)

Arancini £5.95

Crispy arancini served with basil mayo and aged parmesan.

(V)

Korean Fried Chicken £5.95

Korean fried chicken tenders, coated in homemade chilli glaze.
Roast Chicken £14.95
Succulent roast chicken breast, served with roast potatoes, stuffing
balls, seasonal vegetables, yorkshire pudding, and gravy.
(GFA)
Roast Beef £14.95
Tender roast beef, served with roast potatoes, stuffing balls, seasonal

Sel’ved I 2 . 00 - vegetables, yorkshire pudding, and gravy.

(GFA)

3 . 0 Opm Nut Roast £14.95

Scrumptious nut roast, served with roast potatoes, stuffing balls,

EVB W S ul’lday seasonal vegetables, yorkshire pudding, and gravy.

(V, VE, GFA)
Pan-fried Salmon £16.95
Succulent salmon served with new potatoes, garden peas, and
smooth pea purée.
(GFA)

Chocolate Mousse £5.95

Fluffy homemade chocolate mousse, served with chocolate soil and
drizzled with salted caramel sauce.

(V, GF)

Sticky Toffee Pudding £595
A traditional dessert served with butterscotch sauce and clotted
cream.

V)

Cheesecake £595

White chocolate and limoncello cheesecake, topped with dark
chocolate shavings and raspberries.

V)

Ice Creams and Sorbets £2.00 per scoop

Choose from vanilla, chocolate, salted caramel, or honeycomb ice
cream, or our lemon sorbet.

V)




