
 

 

Allergens - If you have any dietary requirements including intolerances and allergens, please inform a member of staff before you order.  

Detailed allergen information is available for every dish that we serve.    V = vegetarian V*= vegetarian option available 

 X = contains non gluten ingredients X* = non gluten ingredient option available Ve = vegan Ve* = vegan option available 

Sunday Menu 
 

Served between 12pm – 3.30pm and 5.15pm – 6.15pm  

Starters 
 served with bread and butter 7.50 (X*, V*, Ve*)  

Korean chilli glazed wings, sesame seeds, spring onions, crispy onions, spicy yoghurt 

9.50 (X*) 

 sweetcorn, pineapple and chilli salsa, vegan tzatziki, pea shoot salad 10.50 (X, V, Ve) 

 pickled cucumber & fennel salad, tartar sauce 9.00 

apple and cider chutney, melba toast 8.00 (X*) 

Mains 
20.00 (X*)  

pigs in blankets, sage and onion stuffing 20.00 (X*)  

18.00 (X*, V, Ve)  

20.00 (X*) 

All served with roast potatoes, broccoli and cauliflower cheese, Yorkshire pudding, selection of seasonal veg 

minted peas, tartare sauce 19.50 (X) 

tagliatelle pasta, spinach, black truffle oil, parmesan 18.50 (V, X*) 

 tomato, rocket, roast potatoes and gravy 12.50 

cider apple and onion chutney, cos lettuce 10.50 (X*, V,) 

 

Desserts 
butterscotch sauce, vanilla ice cream 8.50 

 boozy mascarpone cream, coffee liqueur sponge, cocoa powder 8.00 

fresh raspberries, raspberry sorbet 8.00  

7.50 (X) 

 rum and raisin ice cream, spiced rum 7.50 (X*) 

 fresh strawberries, meringue pieces, vanilla ice cream, 

strawberry ice cream, cream 8.50 

2 scoops / 3 scoops (X*, V*, Ve*) 4.50/6.75 

 

Please Order and Pay at the Bar - Thank you 
 

 
A discretionary 10% service charge will be added to tables of 8 or more guests (non-residents). All collected service charges are distributed 

among our staff as part of their tips. Thank you for your understanding and generosity. 


