Sunday Service
until 8pm
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Starters & Baked Feta, Sesame, Honey (v, gf)
Small Plates Dcep Fried Breaded Brie Bite, Cranberry Sauce (v)
Classic Prawn Cocktail (gfo)
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Duck Liver & Orange Paté, Toasted Sourdough, Onion Chutney
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Hummus, Flatbread, Sumac Onions (vg, gfo)
Cheese & Truffle Arancini (v)
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Sunday Roasts on the plate - roasted shallot, celeriac puree, honey roasted carrot
and a Yorkshire pudding

Dunwood Farm Beef Rump Cap 22
Honey & Mustard Gammon 19
Bacon Wrapped Chicken Breast 17
Roast Combo - Chicken, Beef & Gammon 27

Vegetable Wellington (v/vg) 16
agave roasted carrots, roast potatoes, roasted shallot, celeriac puree,
yorkshire pudding (not vg)

Jor the table - cauliflower cheese, sage & onion stuffing,
duck fat roast potatoes, seasonal mixed greens and bone marrow gravy

Extras Cauliflower Cheese (v,gf)
Bone Marrow Gravy (gf)
Duck Fat Roast Potatoes (gf)
Yorkshire Pudding (v)
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Desserts all served with double cream, ice cream or custard

Apple Pie (vg)

Chocolate Brownie (v,gf)

Sticky Toffee Pudding (v,gf)

Ice Cream

ask a member of staff for today’s flavours
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please note that we are a cashless venue | a discretionary 10% service charge will be added to all the bills

If you have a food allergy or a dietary requirement
please inform one of our staff who will provide you with allergen information. Please note we use allergens in our kitchen and cannot guarantee a 100% allergen free environment. v-
vegetarian, vg- vegan, gf- gluten free, o- optional



