
 

SUNDAY
FOOD MENU

STARTERS
Breaded halloumi served with sweet  
chilli dip (v) 2,4,8 	 £7.95

Buffalo cauliflower wings served with buffalo  
sauce (vgn) 2 	 £8.50

Chicken liver parfait served with red onion  
marmalade & brioche toast 2,8  	 £8.50

BBQ Chicken wings served with ranch sauce 2,4,8,12 	 £8.50

Caprese bruschetta with basil pesto (v) 2,8 	 £8.50

Prawn cocktail served with bread & butter 2,3,8,9 	 £8.95

Salt & pepper squid served with garlic mayo 2,7,9,13 	 £8.95  

SALADS
Caesar salad, anchovies, Parmesan, croutons (v) 2,5,8,9 	 £13.95 
Add chicken 	 £3.00 
Add Halloumi (8) 	 £3.00 
Add bacon 	 £2.00

Warm goats cheese, beetroot and walnut salad  
served with balsamic dressing and honey glaze (v) 8,10  	£16.95 

Vegan Salad - artichokes, olives, red onion,  
cherry tomatoes, red chicory, vegan feta, olive oil,  
balsamic vinegar (vgn) 	 £17.50

Duck salad with Asian slaw, lettuce, orange 	 £17.95 
segments & hoisin dressing 12,13,14 

Seafood salad - lettuce, smoked salmon, 	  
cold water prawns & avocado 3,5,9                                    £17.95	

                                            

BURGERS
Classic beef burger 2, 9	 £14.95

Halloumi burger 2, 9 (v)	 £14.95

Vegan burger with smoked vegan cheese (vgn) 2, 9	 £14.95

Cajun chicken burger 2, 9	 £15.95

All served with chunky chips, slaw and homemade burger sauce 
(£2 supplement sweet potato fries)

Add cheese, bacon, avocado   	 £2.00 each

Allergens guide: 1  Celery and celeriac / 2 Cereals containing gluten / 3 Crustaceans - e.g. lobster & prawns / 4 Eggs/  5 Fish / 6 Lupin /  
7 Molluscs - eg mussels & squid / 8 Milk / 9 Mustard / 10 Nuts - e.g. walnuts, hazelnuts, almonds, cashews, pecan, brazils & pistachios / 11 Peanuts /  

12 Sesame seeds / 13 Soy beans / 14 Sulphur dioxide & sulphites at levels above 10mg/kg or 10ml/L.

SUNDAY ROAST
Pork belly 	 £18.95 / foals £14.95 
Roast beef 	 £18.95 / foals £14.95 
Roast chicken 	 £18.95 / foals £14.95 
Roast lamb 	 £18.95 / foals £14.95 
Butternut, kale & apricot tart served  
with vegan gravy (vgn)                                    £17.95 / foals £13.95
All served with roast potatoes, parsnips, carrots,  
broccoli and Yorkshire pudding (not vegan) 2, 4, 8

Cauliflower Cheese 2, 8, 9                              	   £4.00

MAINS
Scampi, fries, salad & tartar sauce 2,3, 8	 £15.95
Fish and chips with garden peas 2,5 	 £16.95
Ploughman’s - ham, cheese, gala pie, pickles,  
coleslaw & baguette 2,4,8,9,14 	 £16.95
Home cooked smoked ham, double egg & chips 4 	 £16.95
Truffle & mushroom Pappardelle, parmesan shavings  
served with garlic bread (v) 2,8 	 £16.95 
Add chicken 	 £3.00 
Add steak 	 £5.00       
Ribs, skinny fries & slaw 9 
Half rack 	 £16.95 
Whole rack 	 £22.95

DESSERTS
Summer fruit white chocolate cheesecake  
served with pouring cream 2,8,13 	 £7.50
Warm banana waffles served with vanilla ice cream,  
biscoff crumb and caramel sauce  
(Vegan option available) 2,8 	 £7.50
Eton mess 4,8 	 £7.50
Chocolate orange brownie, chocolate sauce	 £7.50  
& vanilla ice cream (gluten free) 8,4,13  	
Cheese board - Brie, cheddar, goats cheese	 £11.95  
& blue cheese 2,8 	
Ice cream - vanilla, strawberry, chocolate, mint chocolate chip,  
white chocolate honeycomb 8,13 	 £2.50 per scoop

Vegan ice cream (vgn) 	 £2.50 per scoop

Sorbet - raspberry, mango 	 £2.50 per scoop 

If you have an allergy please inform a member of staff


