
SUNDAY LUNCH   (SAMPLE)             
2 Courses £18.95     
3 Courses £22.95 
 

 
STARTERS  
Roasted Carrot & Coriander Soup with Focaccia (v* on request)     £6.50 

Classic Prawn Cocktail with Focaccia                       £7.50 

Goats Cheese Fritters Honey & Sriracha drizzle  (v)         £7.50 
 

 
MAINS  
Served with Roasties, Creamy Mash, Buttered Greens, Sticky Red Cabbage, Yorkshire Pudding, Seasonal Veg & 
Carrots. 

Trio of Meats (Beef, Gammon & Chicken) * £17.50 

Leg of Lamb            £17.50  

Sirloin of Beef - Served Pink                                       £14.50  

Roast Chicken Supreme                        £13.50 

Maple Glazed Gammon                   £13.50 

Cumin Butternut Squash & Lentil Wellington (v* on request)  £13.00 

 
 
EXTRAS 
Cauliflower Cheese - £5, Extra Vegetables - £2,  Extra Yorkshire Pudding - £1.25 

 
DESSERTS 
Homemade Sticky Toffee Pudding with Vanilla Ice Cream & Butterscotch Sauce (v)                                  £6.00 

White Chocolate & Honeycomb Cheesecake with Strawberry Coulis (v)    £6.50  

Trio of Sorbet (v*)                          £5.50 

 

 

(v) – vegetarian. (v*) – vegan. If you are concerned about any food allergies or dietary requirements, please speak to a member of our 
team who will be happy to help.  

*(£5 Supplement for Trio of Meats)  
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(v) – vegetarian. (v*) – vegan. If you are concerned about any food allergies or dietary requirements, please speak to a member of our 
team who will be happy to help.  

*(£5 Supplement for Trio of Meats)  



SUNDAY LUNCH   (SAMPLE)             
2 Courses £18.95     
3 Courses £22.95 
 

 
STARTERS  
Roasted Carrot & Coriander Soup with Focaccia (v* on request)     £6.50 

Classic Prawn Cocktail with Focaccia                       £7.50 

Goats Cheese Fritters Honey & Sriracha drizzle  (v)         £7.50 
 

 
MAINS  
Served with Roasties, Creamy Mash, Buttered Greens, Sticky Red Cabbage, Yorkshire Pudding, Seasonal Veg & 
Carrots. 

Trio of Meats (Beef, Gammon & Chicken) * £17.50 

Leg of Lamb            £17.50  

Sirloin of Beef - Served Pink                                       £14.50  

Roast Chicken Supreme                        £13.50 

Maple Glazed Gammon                   £13.50 

Cumin Butternut Squash & Lentil Wellington (v* on request)  £13.00 

 
 
EXTRAS 
Cauliflower Cheese - £5, Extra Vegetables - £2,  Extra Yorkshire Pudding - £1.25 

 
DESSERTS 
Homemade Sticky Toffee Pudding with Vanilla Ice Cream & Butterscotch Sauce (v)                                  £6.00 

White Chocolate & Honeycomb Cheesecake with Strawberry Coulis (v)    £6.50  

Trio of Sorbet (v*)                          £5.50 

 

 

(v) – vegetarian. (v*) – vegan. If you are concerned about any food allergies or dietary requirements, please speak to a member of our 
team who will be happy to help.  

*(£5 Supplement for Trio of Meats)  


