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Apple & pear crumble, custard (ve)

Sticky toffee pudding, butterscotch sauce, salted caramel ice cream

Affogato, double espresso, vanilla ice cream

Selection of ice cream & sorbet, per scoop (v/ve)

Eton Mess, Chantilly cream, berries

DESSERT

*Yorkshire pudding available upon request - not vegan, contains milk and eggs.

Please advise a member of staff if you have any particular dietary requirements.
We cannot guarantee the absence of traces of nuts or other allergens. 

Sunday Menu
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Chef’s Trio – sirloin beef, pork belly, roast chicken

Wet-aged Herefordshire sirloin of beef

Duroc Hampshire roasted pork belly

Herb-fed Yorkshire roast chicken, pigs in blankets

Chestnut, cashew, beetroot, spinach & butternut squash Wellington (ve)

All roasts served with roast potatoes, cabbage, carrots, swede and Yorkshire pudding

ROAST

16.5

16.5

Aged beef burger, chimmichurri mayo, lettuce, tomato, onion, cheese, skin-on fries

Plant based burger, chipotle mayo, ‘cheese’, lettuce, tomato, red onion, skin-on fries (ve)

BURGERS

Toasted sourdough, butter (v)

Nocellara olives (ve)

4

4

NIBBLES

Caesar Salad: cos lettuce, croutons, dressing, Parmesan, boiled egg

add grilled chicken 4.5 / add grilled halloumi 4

Salt & pepper squid, chilli, spring onion, aioli

Fried halloumi, hot honey, tahini, spring onion, Aleppo chilli (v)

Cajun corn ribs, citrus mayo, chilli (ve)

Rose harissa hummus, za'atar, flatbread (ve)
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SMALL PLATES

SIDES

6.5

6.5

6

5

Cauliflower cheese (v)

Pigs in blankets

Seasonal veg (ve)

Roast potatoes (ve)

Truffle & Parmesan fries

Triple cooked chips (ve)

Skin-on fries (ve)

7.5

5

5

Cheese Board: selection of cheeses, piccalilli, chutney, biscuits, grapes (v/ve) 12

SHARERS


