
Sunday

Poached Salmon & Pickled Cucumber Salad with Sour Cream £6.50

Roast Rump of Lamb with Rosemary Jus £19.50

Roast Sirloin of Beef with Yorkshire Pudding & Red Wine Jus £19.50

Lunch
Homemade Tomato & Basil Soup £6.50

Starters

Desserts

Vanilla Cheesecake, Mixed Berry Compote £6.75
Chocolate & Orange Frangipane, Vanilla Ice Cream £6.75

Served with creamy mashed potato, roast potatoes, carrot and mixed greens

Baked Field Mushroom, Stuffed with Stilton & Spring Onion £6.50

Roast Tender Belly Pork, Onion & Sage Sauce £17.50

Pear & Ginger Crumble, Custard Sauce £6.75

Pan-Fried Sea Bass, Capers & Lemon Butter £19.00

Sunday 8  Novemberth

Served with creamy mashed potato, roast potatoes, carrot and mixed greens

Served with creamy mashed potato, roast potatoes, carrot and mixed greens

Served with creamy mashed potatoes, roast potatoes, carrots and mixed greens

Mains

Vegetable Roast Dinner £15.00

Chicken Liver Pâté, Red Onion Marmalade & Dressed Leaves £6.50

Served with creamy mashed potatoes, roast potatoes, carrots and mixed greens

 If you suffer from any allergy or
intolerance, always inform our

staff. Detailed allergy folder
available.
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