
 

V  ( V e g e t ar i a n )  V E  ( V e g a n )  
I f  y o u  h a v e  a n y  s p e c i f i c  d i e t ar y  re q u i re m e n t s  o r  r e q u i r e  a l l e r g y  i n f o rm at i o n ,  p l e a s e  a sk  a  t e am  m e m b e r .  

P l e a s e  b e  a w a r e  t h at  f o o d  c o n t a i n i n g  a l l e r g e n s  i s  p re p ar e d  a n d  c o o k e d  i n  o u r  k i t c h e n .   
A  d i sc r e t i o n a r y  1 0 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  y o u r  b i l l .   

C A R D  &  C O N TA C T L E S S  P A Y M E N T S  O N L Y  

Gluten Free Sunday 
12pm to 8pm 

Please make your server aware if you are coeliac or have a gluten allergy. Our kitchens are not gluten free 
but the team will work really hard at keeping your dishes away from gluten. Our kitchen has a separate 
gluten free fryer so your gluten free ingredients won’t be cooked in the same oil as gluten containing 

foods. 

Starters 
Ham hock bon bons, mustard sauce  8.00 

Salmon gravadlax, pickled beetroot, dill creme fraiche, toast  9.50 

Burrata, peperonata, basil (v)  9.00 

Prawn cocktail, toast  9.50 

Roasts 
Roast sirloin beef (served pink)  21.50 

Roast loin & belly pork, apple sauce  18.50 

Roast chicken, bread sauce, sage & onion stuffing  18.00 

Roast chestnut mushroom stuffed butternut squash (v)  17.50 
Roasts are served with roast potatoes, seasonal vegetables, Yorkshire pudding & gravy 

Classics 
Blue cheese & leek risotto, charred spring onion (v)  18.00 

Bouillabaisse, rouille, toast  20.00 

Sides 
Skinny fries (v)  5.50 

Parmesan & truffle fries (v)  5.50 

Rocket & parmesan salad (v)  5.50 

Sage & onion stuffing  5.50 

Crackling  5.50 

 


