
 

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  

Sample Sunday 
12pm to 8pm 

Starters 
Gazpacho, basil, croutons (ve)  8.00 

Ham & taleggio croquette, romesco  10.00 

Prawn cocktail, granary bread  10.00 

Courgette & sweetcorn fritters, whipped feta (v)  8.50 

Roasts 
Roast sirloin beef (served pink)  21.50 

Roast pork loin & belly, 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 
Chicken caesar salad, pancetta crumb  21.00 

Artichoke & truffle risotto (v)  18.00 

Sea bass fillet, sauce meuniere, mangetout, new potatoes  24.00 

Sides 
Chips (ve)  5.50 

Parmesan truffle fries (v)  5.50 

House salad (ve)  5.50 

Pork sage & onion stuffing  5.50 

Crackling  5.50 


