Sunday Lunch 31st August 2025

Starters

Homemade Cajun Spiced Roasted Pepper, Courgette & Tarragon Soup served with warm ciabatta - £6.75

Salt and Pepper squid — Sweet chilli sauce- £7.95

Halloumi fries with sweet chilli sauce - £7.50

Mains
Chipotle Braised Beef Brisket - £18.95
Roasted Belly of Pork - £17.95
Madras Spiced Nut Roast - £16.95
Smaller Portion - £14.00

All roasts are served with thyme roast potatoes, Yorkshire pudding, seasonal greens, hot honey roasted
parsnips, carrot and swede mash, celeriac puree and chefs’ homemade gravy.

Sides: Cauliflower cheese £3.50
Upgrade to duo of meats - £23.50

(Vegan roast can be provided)

Whole plaice, with tenderstem broccoli & buttered new potatoes, sun blush tomato’s, samphire, caper butter -
£24.50

Vegetarian linguine, sun blushed tomato, olive, caper, parmesan cheese- £16.95



Desserts — all £7.95

Pineapple, Orange & Biscoff Cheesecake
Sticky Toffee Pudding served with vanilla ice cream
Warm Chocolate Brownie served with vanilla ice cream
Summer Berries Eton Mess

3 Scoops of Ice Cream (chocolate, vanilla, strawberry, vegan vanilla)

Some of our foods may contain allergens. Please ask a member of our staff and they will be happy to assist you. (EU Consumer Reg No: 1169/2011)



