
Sunday Menu

Classic Prawn Cocktail

Prawns, Marie Rose sauce, mixed leaves, 
lemon-pickled onions, ciabatta croutons & 
fresh lemon. (DF, GFA)

Breaded Brie

House chutney, dressed leaves. (V)

Creamy Garlic Mushrooms

Toasted ciabatta, garlic & thyme. (V, VGA)

Soup of  the Day

Served with warm ciabatta & butter.
(TTS)

Starters

Mains
Beef Bourguignon

Slow-braised beef with red wine, bacon, 
mushrooms & baby onions, served inside a 
giant Yorkshire pudding. (DFA, GFA)

Slow-Roasted 
Pork Belly

Slow-roasted pork belly with creamy 
wholegrain mustard sauce, served inside a 
giant Yorkshire pudding. (GFA)

Mushroom, Leek & 
Chestnut Casserole

Chestnut & shiitake mushrooms, leeks, 
baby onions, chestnuts, red wine & thyme, 
served inside a giant Yorkshire pudding. 
(VGA, GFA)

Chicken Chasseur

Tender chicken with mushrooms, tomato, 
wine & herbs, served inside a giant Yorkshire 
pudding. (DFA, GFA)

Desserts
Sticky To�ee Pudding

Warm sticky toffee pudding, rich 
butterscotch sauce, with vanilla ice cream 
or custard. (V)

Crumble of the Day

Warm seasonal crumble with vanilla ice 
cream or custard. (TTS)

Warm Chocolate Brownie

Warm chocolate brownie, chocolate sauce & 
vanilla ice cream.(GF, V)

Ice Cream & Sorbet

Three scoops of your choice, ask your server 
for the options.  (TTS)

Dessert of the Week

View our desserts special board (near the 
fireplace) to see your options. (TTS) 

Treacle Tart

Warm treacle tart with vanilla ice cream or 
custard. (V)

12-3pm

Served

1 course £18.95 / 2 courses £23.95 / 3 courses £28.95 *

All Sunday mains are served with herb-roasted new potatoes & seasonal vegetables.
Fancy extra vegetables or potatoes? Just ask our team!

(V) = Vegetarian (GF) = Gluten Free (GFA) = Gluten Free Available (VOA) = Vegetarian Option Available

Allergens may be present - speak to staff before ordering if you have any dietary concerns.

(VG) = Vegan(VGA) = Vegan Option Available (DF) = Dairy Free (DFA) = Dairy Free Available

(TTS) = Talk To Staff *= without extras

Fancy just a starter or dessert? Ask a member of staff for prices.


