
SUNDAY LUNCH
MENU

Pumpkin & sage risotto

aged Parmesan gf, vgo, v

17

Roast salmon

caper, celery, green olives, toasted pine nuts gf

17

Vegan burger

beef tomato, gem lettuce, burger sauce, breakfast pickles, 

French fries vg, gfo

16

Cheeseburger

beef tomato, gem lettuce, burger sauce, breakfast pickles, 

French fries gfo

18

Chargrilled butterfly chicken burger
beef tomato, gem lettuce, burger sauce, breakfast pickles, 

French fries gfo

18

Cider battered fish & chips
crushed minted peas, tartare sauce gf

18

Cider battered halloumi & chips
crushed minted peas, tartare sauce v, gf

17

Classic Caesar salad
cos lettuce, streaky bacon, Caesar dressing, anchovies, 

soft boiled egg gfo

12

 - Add chargrilled chicken 

 - Add grilled halloumi

5

5

MAINS

Roast sirloin of beef gfo 24

Roast chicken gfo 21

Roasted loin of pork gfo 22

Trio of meats gfo 28

Vegetarian nut roast v, vgo 17

TRADITIONAL SUNDAY LUNCH

Choose from a selection of roasts, served with roasted potatoes, seasonal vegetables, Yorkshire pudding, cauliflower cheese & gravy.

Fries gf, vg 5

Chunky chips gf, vg 5

New potatoes, minty butter gf, v 5

Leaf salad, Parmesan, olive oil v, gf, vgo 5

Onion rings v 5

Cauliflower cheese v 5

Roast potatoes v 5

Seasonal vegetables v 5

SIDES

If you have any allergies or dietary requirements, 

please speak to a member of the team to see the allergen matrix. 

Vegetarian - v | Vegan - vg | Vegan option available - vgo

Gluten free - gf | Gluten free option - gfo

Discretionary service charge of 10% is added to your bill. 

This service charge is shared across the team pro-rated by hours worked.

Soup of the day
homemade bread gfo, v

8

Pan fried scallops
caramelised cauliflower puree, crispy prosciutto gf

14

Venison & black pudding scotch egg
celeriac remoulade gf

10

Mushroom parfait

pickled shallots, toasted sourdough gfo, v

8

Crispy soft-shell crab taco
fennel, fresh herbs & chilli jam gf

12

Chicken liver parfait
toasted brioche, spiced apple chutney, pickles & pistachio gfo 

10

Crispy salt & pepper squid 
lime & seaweed aioli 

11

STARTERS


