
Caesar salad – cos lettuce, boiled egg, focaccia croutons, Grana Padano – add harissa chicken or halloumi +4
Aged beef double smash burger, American cheese, burger sauce, onions, pickles, skin-on fries
Baked North Sea cod fillet, soft herb crust, pink fir potatoes, spinach, tartare butter sauce
Plant-based burger, smoked Applewood Cheddar, lettuce, tomato relish, jalapeño mayo, skin-on fries (vg)
Fish & chips – cider-battered North Sea haddock, tartare sauce, mushy peas, triple cooked chips
Roast Delica pumpkin risotto, smoked Applewood Cheddar, sage (vg)
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M A I N S
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S U N D A Y  R O A S T S

Roast sirloin of beef – 28-day Himalayan dry-aged roast beef, horseradish sauce, Yorkshire pudding
 Duroc free-range pork belly, Bramley apple sauce, Yorkshire pudding
 Roast White Cobb free-range chicken, sage & onion pork stuffing, Yorkshire pudding
 Butternut squash, beetroot & nut Wellington, vegan gravy (vg)
All roasts served with roast potatoes, crushed swede & squash, maple roasted carrots & parsnips, savoy cabbage, gravy

S U N D A Y  S I D E S

Bowl of roasties (vg)
Applewood Smoked Cheddar cauliflower cheese to share (v)  |  Pigs in blankets & stuffing

5
7.5

S I D E S

Triple cooked chips (vg)  6  |  Skin-on fries (vg)  5.5  |  Truffle & Parmesan fries, rosemary salt (v)  8  |  Cajun fries  6 
Seasonal greens (v)  6  |  Baby gem & cherry vine tomato (v)  5.5

D E S S E R T S

Sticky toffee pudding, butterscotch sauce, salted caramel ice cream (v)(gf)
Triple chocolate brownie, vanilla ice cream, chocolate sauce (v)
Apple & berry crumble, vanilla custard (vg)(gf)
Selection ice creams & sorbets (v/vg)

8
8
8

3 per scoop

B A R  S N A C K S

Nocellara olives (vg)  5.5  |  Rosemary focaccia, olive oil, balsamic (v)  5 
Padrón peppers, smoked Maldon sea salt (v)  7  |  Harissa spiced hummus, pomegranate, pitta bread (vg)  7

S M A L L  P L A T E S

Halloumi fries, Louisiana hot sauce, lemon mayonnaise (v)
Roast Delica pumpkin, spelt, chicory, spinach & pomegranate molasses (v)
Salt & pepper squid, chilli, spring onion, aioli
Chicken liver pâté, red onion chutney, sourdough toast
Tiger prawns, chorizo butter, lemon, coriander, sourdough toast
Leek & potato soup, focaccia croutons (v)
Scotch egg, piccalilli 
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9

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

An optional 12.5% service charge will be applied to your bill.  All of which goes to the staff.

Sunday À la carte 

GANTON BLOODY MARY
Reyka vodka & house spiced tomato juice  13


