
SUNDAY MENU 
 

 

Selection of Tapas/Starters 

Bruschetta puttanesca & pesto £9.50 (v) Salt & pepper squid, aiöli £10  

Cheese bread rolls & guava chutney £9.50 (v) Hummus & grilled flat bread £8.50  

Smoked chicken croquettes & aioli £10 Triple cooked skin-on chips £5.50  

Soup of the day & artisan bread £7.50 Sweet potato fries £5.50 (vg)  

 

To share: Baked Camembert cheese, olive oil, balsamic vinegar & apple chutney £17 (v) 
 

Sunday Roasts 

Served with roasted potatoes, crispy parsnip, cauliflower cheese, carrot purée, savoy cabbage, Yorkshire 

pudding & gravy 

 
28-day matured Brazilian Sirloin of beef £21 

 Half roast chicken £19 

Smoked gammon £17  

Wild mushroom, leek & gorgonzola pie £15 (v) 

 

Mains 

Wholetail scampi, tartare sauce & triple cooked skin-on chips £17 

Chicken Caesar salad, bacon, parmesan & croutons £16.50 

“Feijoada” Brazilian black bean, pork & beef stew, basmati rice, savoy cabbage & orange £18 

“Moqueca” Brazilian prawn & white fish stew, basmati rice, savoy cabbage & lemon £18.50 
 

8oz Angus Beef burger, blue cheese, mushroom & triple cooked skin-on chips £18 
 

Three bean burger, brioche bun, cheddar, mushroom & triple cooked skin-on chips £16.50 (v) 

 

Sides 
 

Cauliflower cheese to share £4.50 
Yorkshire pudding £2 
Roast potatoes £3.50 

 

 

Desserts 

    Churros dusted with cinnamon & dulce de leche £7.50 

Apple & pear crumble, vanilla custard £8 

Sticky toffee pudding, caramel sauce & vanilla ice-cream £8 

Selection of ice-creams & sorbets £5.50 


