
 

A discretionary service charge of 12.5% is added to your table. 
Please be aware that our food may contain or come into contact with common allergens. While we take steps to minimize risk and 

safely handle the foods that contain potential allergens, please be advised that cross contamination may occur.  

 
 
 
 

 

Sample Sunday Menu 
 

 
SNACKS AND STARTERS 
Sausage roll, honey mustard         8.5 
Crispy Asian chicken, house pickles        8.5 
Corn ribs, ancho mayo          7.5 
Glazed pigs in blankets          8.5 
Soy cured salmon, wasabi & pea gremolata, wasabi mayo     8.0 
 
 
 
ROASTS 
Served with roast potatoes, seasonal greens, maple roasted carrots and parsnips, swede mash 
Yorkshire pudding and gravy 
 
28 day Prime rump of beef, horseradish hollandaise   25 
Roast porchetta, burnt apple purée     24 
Roast half chicken, sage and thyme butter    23 
 
Chestnut, hazelnut and apricot nut roast (ve)   21 
*Add a Yorkshire pudding (v) 
 
Cauliflower cheese (Gf)       8 
Extra Yorkshire pudding       1 
 
 
MAINS 
Upside down vegetable pie, braised cabbage, filo pastry (ve)    18 
Pan roasted cod, cannelloni bean cassoulet, parsley pesto (gf)    21 
 

KIDS MENU 
Kids roast, seasonal vegetables, gravy, Yorkshire pudding     14 
Crispy chicken bites, fries        12 
  
       
PUDDINGS  
Sticky toffee pudding, toffee sauce, vanilla ice cream (v) or salted caramel (ve)   9  
Burnt bramley apple crumble, vegan custard (ve/gf)                9 
Ice cream selection: chocolate (v), vanilla (v), salted caramel (ve)    5  


