Sunday Lunch

1 course £14 - 2 course £17 — 3 courses £21

To Start
Soup of the Day (ve)
Slow Braised Brisket, with garlic aioli.
Pea and Cheddar Arancini. (v
Crispy Calamari, with garlic and lemon aioli.

Mains
All roasts served with seasonal greens, roasted potatoes & a Yorkshire

pudding. Side of cauliflower cheese and roasted root vegetables for the
table.

Choice of Roast Beef (served M/R but can be well done if preferred)
Roasted Chicken and Stuffing

Nut Roast (Vegetarian but can be made vegan on request)

Half portions and child’s portions available please ask your server for
details

Dessert
Sticky Toffee Pudding, with ice cream (v)
Seasonal Crumble, with custard (ve on request)
Banoffee Pannacotta, banana pannacotta with toffee
sauce
Orange and Cinnamon Cheesecake (v)

For all allergies and dietary requirements please inform your
server.



