SUNDAYS | 11:30-6:30PM

FOR THE TABLE

Tear & Share Bread (v) 14.00
chimichurri dip

Mixed Marinated Olives (ve) 4.95
Mixed Nuts (ve) 4.00
Pork Scratchings 4.50

STARTERS

Tear & Share Camembert for Two (v) 17.95
baked camembert, garlic, rosemary, chutney

Soup of the Day (ve) 7.50
please ask your server, sourdough toast

Salt & Pepper Squid 8.50
chilli, spring onion, confit garlic aioli

Halloumi Fries (v) 9.50
pomegranate seeds, minted yoghurt, pomegranate
molasses, micro salad

Spiced Corn Ribs (ve) 7.50
ranch & buffalo dipping sauce

Scampi & Whitebait 8.50

tartare sauce, lemon

Chicken Liver Parfait 8.50
brioche toast, chutney, salad garnish

Chaat Masala Hummus (ve) 7.50
mango chutney, pomegranate seeds, coriander,
poppadoms

ROASTS

Served with duck fat roast potatoes, a Yorkshire
pudding, seasonal vegetables & red wine gravy

SUNDAY SHARING PLATTER
24.00 per person (minimum of 2 people)
all three roasts served with

cauliflower cheese & all the trimmings

Roast Beef 21.95
Roast Pork Belly 20.95

Guest Roast 19.95
please ask your server for today’s roast

Nut Roast (ve*)(n) 16.95

*Excluding Yorkshire pudding, served with traditional roast potatoes

MAINS

Garlic & Black Peppercorn Sausages 17.95
creamy mash, savoy cabbage, kale, leek,
caramelized onion gravy

Beer Battered Fish & Chips 17.95
market fish, choice of mushy peas or garden peas,
tartare sauce, grilled lemon, chunky chips

The Tudor Burger 15.95

two 40z prime beef patties, brioche bun, lettuce,
tomato, pickles, house relish, coleslaw, fries
ADD cheese 1.50 | ADD bacon 2.00

Vegan Burger (ve) 15.95
applewood cheddar, lettuce, tomato, pickles, red
pepper ketchup, coleslaw, fries

SIDES

Duck Fat Roast Potatoes 5.00
Cauliflower Cheese 5.00
Seasonal Vegetables 5.00
Extra Yorkie 2.50

Extra Gravy 3.50

Skin on Fries 5.00




SUNDAYS | 11:30-6:30PM

DINING OUTSIDE?
ORDER AT TABLE USING THE
BELOW QR CODE OR PLACE YOUR
ORDER AT THE BAR
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Allergen Tracking What to do

List all menu items record against each any allergen.

Updated: 23/01/2026

Approved by: Mark Bellamy
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SUNDAY - FEBRUARY to MAY 2026

BAR SNACKS

Mixed Olives (VE)

Mixed Nuts (VE)

Pork Scratchings

TEAR AND SHARE

Bread (V), Chimichurri dip

Baked Camembert (V)

STARTERS

Salt and Pepper Squid

Soup of the Day, Sourdough toast

Halloumi Fries (V) - M
Spiced Corn Ribs (VE) -

Ranch Dip
Buffalo Dip
Scampi & Whitebait

Chicken Liver Parfait M
Chaat Masala Hummus (VE) M| M M M

Our catering team do their best to reduce the risk of cross-contamination in our restaurant, we CANNOT guarantee that any of our dishes are free from allergens including NUTS and
therefore cannot accept any liability in this respect. Guests with severe allergies are advised to assess their own level of risk and consume dishes at their own risk.

R | R-Chutney

M M Allergens Depend on Soup —
SPEAK TO CHEFS
R - Sourdough
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SUNDAY - FEBRUARY to MAY 2026

MAINS
Beer Battered Fish and Chips R - R | R—Tartar Sauce
Tudor Burger R R R — House Burger Sauce
Can Be Gluten Free
ADD Cheese
ADD Bacon

Vegan Burger (VE)

Garlic & Black Peppercorn Sausages _

ROASTS — SEE ROAST SAUCES ON NEXT PAGE

Roast Beef R R R R R

Roast Pork Belly R R R R

Guest Roast — Lamb R R R R R R - Yorkie (G, M, E)

- R - Gravy (C, SD)

Guest Roast — Chicken R R R R R

Guest Roast — Honey & Mustard Gammon R R R R R

Nut Roast (V) R R R R R - Yorkie (G, M, E) — THIS WILL
MAKE IT VEGAN
R - Vegan Gravy (C)

Our catering team do their best to reduce the risk of cross-contamination in our restaurant, we CANNOT guarantee that any of our dishes are free from allergens including NUTS and
therefore cannot accept any liability in this respect. Guests with severe allergies are advised to assess their own level of risk and consume dishes at their own risk.
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SUNDAY - FEBRUARY to MAY 2026

SIDES
Duck Fat Roast Potatoes

Cauliflower Cheese H
Seasonal Vegetables

Yorkshire Pudding
Gravy

Fries

DESSERTS

Sticky Toffee Pudding
Triple Chocolate Brownie

Homemade Cheesecake Allergens Depend on
Cheesecake — SPEAK TO
CHEFS

Apple & Berry Crumble Tart -

Sorbets, berries M M

Vegan Vanilla M M| M M

Chocolate Ice Cream

Vanilla Ice Cream

Strawberry Ice Cream
ROAST SAUCES

Mint Sauce
Mustard

Horseradish

Piccalilli

Apple Sauce

Our catering team do their best to reduce the risk of cross-contamination in our restaurant, we CANNOT guarantee that any of our dishes are free from allergens including NUTS and
therefore cannot accept any liability in this respect. Guests with severe allergies are advised to assess their own level of risk and consume dishes at their own risk.
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