
SUNDAY ROAST

All served with roast potatoes, Yorkshire pudding, 
roasted root veg, red cabbage, gravy jus & cauliflower 
cheese. Choose from either:

Sirloin of Beef w/ roasted shallot 14.50

Seitan w/ mushroom gravy (VE) 13.50

SMALL PLATES & SIDES

(Please say if you wish for these to be brought as a starter) 

Salt & Pepper Squid  w/ Aioli (GF*) 6.95

Garlic & Mozzarella Flatbread (V) 4.95

Please advise us of any dietry requirements, allergens or intolerances. 
(V) Vegetarian, (VE) Vegan, (GF) Gluten Free, (N) Contains Nuts, (VEO) Vegan Option Available, (GFO) Gluten Free Option Available, 
(S) Contains sesame. Nuts & sesame are present in our kitchen, (GF*) Fryer may contain gluten. 
We cannot guarantee any of our dishes are free from allergens. 

SUNDAY 
MENU

Table service & card payments only
A full list of allergen information is available at the bar

Available from 12:00  
until sold out 

SEASONAL MAINS

KIDS ROAST

As an adult mains but smaller. Served with a Yorkshire 
Pudding. Choose from either:

Beef 8.50     |    Seitan 7.50 (VE) 

6.95Sticky Toffee Sundae – Layers of toffee 
sponge, salted caramel sauce, vanilla ice 
cream, Chantilly cream & pecan brittle (V) (N) 

Scoops - Vanilla, chocolate or 
strawberry sorbet (per scoop)

1.50

Bread Board w/ butter, olive oil & balsamic (V) 4.50

Charred Corn on the Cob w/ gremolata (GF) 3.95

Skinny Fries (V) (GF*) 
Add: chilli salt 50p 
Add: truffle oil & Italian cheese £1

2.95

DESSERT

Smoked Haddock & Prawn Chowder 
w/ warm sourdough bread (GFO)

12.95

Soup w/ bread (ask for details) (GFO) 5.50

Tiramisu - w/ Boozy sponge base (V)

5.95
Summer Salad
Green leaf salad, cucumber, roasted 
tomatoes, charred peppers, olive tapenade, 
basil & balsamic dressing (GF) (V) 
Grilled Chicken 
Corn on the Cob (VEO)
Honey Glazed Halloumi (V)

11.95

Sweet Potato Fries (V) (GF*) 
Add: chilli salt 50p  
Add: truffle oil & Italian cheese £1

3.95

10.95
10.95

Affogato - Vanilla ice cream & double 
espresso (V) (GF)

3.25


