
SUNDAY MENU
Starters
Belly pork burnt ends  7.00
with a honey mint yogurt

Soup of the day VG  7.00  
with warm bread and vegan butter 

Baked Camembert V  9.00
with toasted sourdough  

and a tomato chutney

Roasts
All served with roast potatoes, seasonal vegetables, 
Yorkshire pudding and homemade gravy 

Topside of beef  17.50
 
Roasted pork belly  16.50 

Chicken supreme  16.50 

Three meat roast  21.00 

Roasted Quorn fillet VGO  17.50 

Roasted cauliflower steak VGO  15.50 

Sides
 
Cauliflower cheese V  4.00 

Roasted potatoes VG  3.50 

Mashed potato VG  3.50

Extra Yorkshire pudding  
& homemade gravy V  2.25 

Garlic roasted broccoli VG  4.00

Mains
Sausage & Mash   15.50 
Served in a giant yorkshire pudding

Homemade Pies VGO   15.50
Ask server for flavours 
All served with mushy peas, hand cut chips and gravy

Kids All 7.25

Kids Roasts
Topside of beef, Roasted pork belly, chicken supreme,  

three meat roast, roasted quorn fillet VGO,  

roasted cauliflower steak VGO 

Sausage and mash 
with gravy and garden peas

Giant 
Yorkshire 
Pudding All 13.00

Served with red cabbage,  
roast potatoes and homemade 
meat gravy 

Beef & horseradish

Pork belly stuffing  
& apple sauce

Chicken & stuffing 

Roasted Quorn fillet V

If you have a question, food allergy or intolerance, please let us know before placing 
your order. Full allergen information is available on request or can be accessed via the 

QR code. Food is prepared in an area where other allergens are present 
and our menu descriptions do not list all ingredients. Fish and poultry 
products may contain small bones. 
V Vegetarian VO Vegetarian Option Available VG Vegan  
VGO Vegan Option Available


