
 

Allergens 
01. Celery 02. Cereals containing gluten 03. Crustaceans 04. Eggs 05. Fish 06. Lupin Flour 07. Milk 08. Molluscs 09. Mustard 10. Nuts 11.  Peanuts 12. Sesame 13. Soya 14. Sulphites  

 

 
Sunday Menu  

STARTERS 

(V) Vegetarian | (VE) Vegan | (GF) Gluten Free) 

Crispy Calamari (02, 04, 05, 07) 
garlic & lemon aioli, chilli paprika salt · 9.5 

Soup of the Day (V) (01, 02, 07) 
served with focaccia · 4.5 

Pork & Black Pudding Scotch quails Egg (02, 04, 07, 09) 
soft yolk, hollandaise · 10.5 

Chicken schnitzel caesar salad (02, 04, 05, 07) 
gem lettuce, parmesan, caeser dressing · 10.5 

 
TRADITIONAL ROASTS 

Served with garlic & rosemary roasted potatoes, buttered greens, honey-roasted carrots & parsnips, two pigs in blankets, 
Yorkshire pudding, stuffing and rich gravy. (GF on request) 

Roast Sirloin of Beef (02, 04, 07) · 18.5 

Guest Meat (02, 04, 07)  · 17.5 

50/50 Beef & Ham (02, 04, 07)  · 18 

Blackened Cauliflower Steak (V/VE/GF) · 14.5 

Vegetable Nutless Roast (V) (02, 04, 07)  · 14.5 

 
MAINS 

Chicken Schnitzel (02, 04, 07)  — wilted greens, lemon caper butter sauce · 15.5 

Steak Frites (GF) (07)  — 6oz rump steak, Koffman fries, Café de Paris butter · 16.75 

Lasagna (02, 07) — beef shin ragù, béchamel, parmesan · 15 

Fish of the Day (GF) (03, 05, 07) — mixed bean ragù, confit tomato tapenade, salmon caviar · 16 

 

SIDES 

Cauliflower Cheese (V) (02, 07) · 4.5 

Roast Potatoes (6) · 4.25 

Pigs in Blankets (8) (02) · 4.75 

Rocket & Parmesan Salad (07) — artichoke, truffle oil, parmesan · 7 

Fries (V) · 5 | Truffle Fries — parmesan & truffle oil · 6.5 

SAUCE 

Béarnaise (04, 07, 14) · 2.5 Pink Peppercorn (07, 14) · 2.5  Garlic Butter Sauce (07, 14) · 2.5 

 



 

Allergens 
01. Celery 02. Cereals containing gluten 03. Crustaceans 04. Eggs 05. Fish 06. Lupin Flour 07. Milk 08. Molluscs 09. Mustard 10. Nuts 11.  Peanuts 12. Sesame 13. Soya 14. Sulphites  

 

DESSERTS 

Yorkshire Sticky Toffee Pudding (V) (02, 04, 07) 
toffee sauce, fudge pieces, sticky toffee ice cream · 8.75 

Chocolate & Orange Tart (VE/GF) 
black cherries, vanilla ice cream, cherry syrup · 9 

Black Forest Crème Brûlée (GF) (02, 04, 07) 
sponge pieces, cherries, chocolate shards · 9 

Basque Cheesecake (GF) (02, 04,07) 
shortbread crumb, berry compote · 8 

Affogato (07, 14) 
espresso over vanilla gelato (add amaretto + 3) · 6 

GELATO & SORBET 
1 scoop · 2.25 2 scoops · 4.5 3 scoops · 6 
Flavours:  
Black vanilla bean (07) · Strawberry cream (07) · Chocolate & sea salt (07) · Pistachio (07, 14) · Rum & raisin (07, 14) · Funky 
fudge & Banana (07) · Vegan vanilla bean · Vegan salted caramel · Sicilian lemon sorbet (VE) 

Dessert sauces: Strawberry · Chocolate · Salted caramel · Toffee 

 

CHILDREN’S SUNDAY MENU 

Roasts (served with all the trimmings) 

Roast Sirloin of Beef · 14 

Sugar-Baked Ham · 13 

Duo Roast (Beef & Ham) · 15.5 

Mains 

Chicken Schnitzel · 10.5 

Lasagna · 12 

Desserts 
Choice of ice cream or dessert sauce (strawberry, chocolate, salted caramel, toffee). 


