
 

 

SUNDAY MENU 
1 Course £15.95 - 2 Courses £20.95 - 3 courses £25.95 

 

To Start.. 
 

Classic prawn cocktail, 
Served with whole-meal bread and butter 

 
Beef brisket 

Slow cooked brisket, rolled in a paprika breadcrumb. Served with a bbq 
bourbon sauce 

 
House pate 

Freshly made pate. Served with ciabatta toast and house chutney 
 

Mushrooms V 
Portobello mushrooms tossed in a rich white wine and vintage cheddar sauce. 

Served on toasted ciabatta 
 

Mains 
 

Our signature roast 
 

Sirloin of beef with Yorkshire pudding and beef dripping gravy 
 

Pork, crackling, stuffing and Pork jus 
 

Chicken supreme with stuffing and chicken gravy 
 

Vegetarian roast of the day. Veggie gravy 
 

Served with seasonal roast vegetables, mashed potato, roast potatoes, 
a dish of fresh steamed vegetables, cauliflower & broccoli cheese and gravy 

Add dauphinois for £3.00 
 
 

 
 
 
 



 

 

Homemade desserts 
Served with cream, Ice cream or custard 

 
Sticky toffee pudding 

 
Crumble of the day 

 
Lemon meringue pie 

 
Gooey chocolate brownie 

 
Chilled cheesecake of the day 


