
Vegetable soup, bread & salted butter 

Calamari strips,  slaw salad, fresh lime  & aioli sauce

Ham hock & pea terrine, rocket, bread & Dijon mustard mayo

Pork & duck liver pate,  chutney, cocktail gherkins, bread & slaw garnish

Breaded king prawns, fresh lemon, rocket salad & sweet chilli dip

For tables of 8 or more guests, an optional service charge of 10% has been added to your bill. Gratuities are appreciated and fully passed on to the team. Please advise a 
team member  when ordering your food of any allergies or intolerances, even if you are a regular guest, as our ingredients and recipes can change. We produce our food in 

kitchens with shared  equipment where allergens are handled, therefore we cannot guarantee any item is allergen-free

T o  s t a r t . . .

Two Courses | 24.95  -  Three courses | 29.95

T o  F o l l o w …

All our  roasts are served with roasted potatoes, seasonal vegetables, chantenay carrots 

& parsnip, braised red cabbage, mash potato, Yorkshire pudding & home-made gravy

To Finish…

Trio of roast | 3.45  supplement 

Roasted loin of pork, roasted chicken breast & roast beef

Roast rump of beef 

Roasted loin of pork 

Roasted chicken breast

Nutless roast 

Apple crumble, Crème Anglaise

Le Flan Parisian, raspberry coulis

Muscovado sticky toffee pudding, salted caramel ice cream

Panettone bread & butter pudding, Crème Anglaise

 Chocolate fudge cake, vanilla ice cream

Oven baked cod loin, mash potato,  seasonal vegetables &  white wine sauce

Creamy mushroom risotto , parmesan cheese, Parisian & oyster mushrooms 

Healthy slaw salad, cucumber, slaw, tomatoes, rocket, olives, vegan style feta, 

mixed seeds, dressed with olive oil & lemon dressing 

E a s t e r  S u n d a y  



PUB ~ ACCOMMODATION ~ RESTAURANT
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