Sunday Lunch Menu

Starters

Salt n’ Pepper Squid Chunks served with allioli & garnish £8.95
Toasted Goats Cheese (gf) with leaf, tomato wedges & walnuts drizzled with balsamic glaze £7.95

Deep Fried Whitebait served with allioli £7.50

Main Course

FROM THE CARVERY

Choose from:

Traditional Roast Beef, Roast Loin of Pork, studded with garlic & glazed with honey or
Butter Basted Turkey Breast

Roast Potatoes, Parsnips, Yorkshire Pudding, Stuffing, Sausages,
Cauliflower Cheese, Broccoli, Shredded Savoy Cabbage, Carrots & Gravy

£17.95
Lamp Shoulder slow roasted with a redcurrant & mint jus, on a bed of creamed mash with roasted roots £22.95
Beer Battered Cod served with skin on fries, garden peas & tartarve sauce £17.95
Steak & Ale Pie served with mash, shredded savoy cabbage, peas & gravy £15.50

Cajun Spiced Sweet Potato Roulade (gf/vg) served with vegetables from the carvery £15.50

Desserts
Homemade Cheesecake (Ask server for details) £8.25
Homemade crumble served with custard (Ask server for details) £8.25
Chocolate Fudge Cake (v) with ice cream £7.95
Ice Cream vanilla, chocolate or strawberry £2.00 per scoop
Homemade Sticky Toffee Pudding (gf opt) with butterscotch sauce & ice cream £8.25
Homemade Lemon Posset served with two biscuits £8.25

Individual Lemon Tart (vg) with vegan ice cream £8.50



