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Sunday Menu
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While you wait

Sourdough and balsamic olive oil (ve)
Tortilla chips and salsa
Pitted olives and sundried tomatoes (ve/gf)

Starters

Homemade soup of the day, warm sourdough ciabatta (ve/gfo) £7.00
Crayfish and prawn cocktail, marie rose, baby gem, warm sourdough ciabatta (gfo) £9.50
Chorizo scotch egg, mixed salad, sweet chilli sauce £8.00
Bruschetta, toasted bread, olive oil, fresh tomatoes, basil, balsamic vinegar (ve/gfo) £7.00
Four cheese croquettes, mixed salad, chilli jam £8.00

Roasts

all served with homemade Yorkshire pudding, roast potatoes, seasonal vegetables & rich gravy
Roast chicken supreme (gfo) £1595
Topside roast beef (gfo) £17.95
Roasted leg of lamb (gfo) £17.95
Nut roast (ve) £17.95

add honey roast parsnips (v) £2.50 cauliflower cheese for 2 (v) £3.50 pigsinblankets £4.50

Mains

Pan seared lamb’s liver, crispy bacon, braised cider onions, garden peas (gf)

Red lentil and coconut dahl, vegetable rice, garlic naan (ve/gfo)

The Earl of Sandwich SANDWICH (our version) sourdough ciabatta, pulled BBQ beef
brisket, mac & cheese, red onion chutney, baby gem, gherkin, skin on fries (gfo)
Cheese burger, chef made patty, mature cheddar, honey mustard, beby gem, tomato,
gherkin, red onions, skin on fries

add onionrigs £1.75 addbacon £1.75

Gourmet bean burger, mature cheddar, red onion chutney, gherkin, baby gem, tomato,
skin on fries (veo)

Garlic prawn and crab linguine, garlic bread

Please note that all our food is freshly prepared in our kitchen therefore waiting times may be extended during busy periods.
Please let a member of staff know if you have any allergies or additional food requirements
(ve)Vegan (gf) GlutenFree (gfo) Gluten Free Option




