
Starters.Starters.

Sunday Roasts.Sunday Roasts.For The TableFor The Table
ALL ROASTS ARE CARVED TO ORDER WITH 

CRISPY ROAST POTATOES, YORKSHIRE PUDDING, 
GREENS, ROASTED ROOTS & 

LASHINGS OF GRAVY.
ALL ROASTS CAN BE MADE GLUTEN FREE WITH 

YORKIE PUDDING & GRAVY, PLEASE ASK YOUR SERVER.

ROAST RUMP OF BEEF • £21.95
RECOMMENDED WINE: BEAUTÉ DU SUD MALBEC

HONEY ROAST GAMMON • £18.95
RECOMMENDED WINE: BALADE ROMANTIQUE ROSÉ

ROAST PORK BELLY • £19.95
RECOMMENDED WINE: FERNLANDS NZ SAUVIGNON BLANC

HOMEMADE NUT ROAST V • £17.95 VEO
RECOMMENDED WINE: BANTRY BAY CHENIN BLANC (VEGAN)

WEEKLY SUNDAY ROAST SPECIAL 
ASK A MEMBER OF THE TEAM FOR TODAY’S SPECIAL

Sunday Sides.
CAULIFLOWER CHEESE V  • £4.95 

YORKSHIRE PUDDING V  • £1.95 GFO

PIGS IN BLANKETS  • £4.95 GFO

SUN-DRIED TOMATO & MOZZARELLA  SUN-DRIED TOMATO & MOZZARELLA  
ARANCINI VARANCINI V

RICH MARINARA SAUCERICH MARINARA SAUCE • £7.95    

CHICKEN, APRICOT & 
PANCETTA TERRINE

CARAMELISED ONION CHUTNEY & CROSTINI • £8.95 GFO                                                                                             

PRAWN COCKTAIL
LETTUCE, CUCUMBER, CHERRY TOMATOES, BROWN 

BREAD & BUTTER • £9.95 GFO

SOUP OF THE DAY
BROWN BREAD & BUTTER • £6.95 GFO//VO//VEO                              

CRISPY WHITEBAIT
TARTARE SAUCE & LEMON • £8.95                                                                                                           

STICKY CHICKEN WINGS
BBQ SAUCE OR HOT SAUCE & CHILLI • £8.95 GFO//VEO 

  HOT HONEY HALLOUMI TACO V
SOFT TACO WITH SMASHED AVOCADO, ROCKET, AND GRILLED 

HALLOUMI TOPPED WITH MINT YOGHURT & 
POMEGRANATE SEEDS • £8.95 GFO

 

WARM BAGUETTE 
& SALTED BUTTER V • £4.95

MIXED PITTED OLIVES WITH GARLIC 
& RED PEPPER V • £4.95

GARLIC BAGUETTE V • £4.95/WITH CHEESE V • £5.95



Mains.Mains. Desserts.Desserts.
LAMB KOFTA GREEK SALAD

TOMATO, CUCUMBER, OLIVES AND RED ONION. GRILLED PITTA BREAD & 
MINT YOGHURT • £18.95 GFO GREEK SALAD V • £1O.95 GFO

SWAP LAMB KOFTA FOR HOT HONEY HALLOUMI V • £16.95 GFO

CHEESE & BACON BEEF BURGER
LETTUCE, TOMATO, RED ONION, GHERKIN & BURGER SAUCE IN TOASTED 

BRIOCHE BUN SERVED WITH SALTED FRIES • £17.95 GFO 

KING PRAWN SPAGHETTI
KING PRAWNS SAUTÉED WITH GARLIC, VINE TOMATOES AND HERBS 
WITH A HINT OF FRESH CHILLI, TOSSED IN SPAGHETTI • £19.95                                                  

SLOW-BRAISED BEEF, ALE & MUSHROOM PIE
MELT IN THE MOUTH BEEF IN A RICH ALE GRAVY. SHORT CRUST PASTRY 

TOP & BOTTOM. ROAST POTATOES & SEASONAL VEGETABLES • £19.95

WHOLETAIL SCAMPI
CHUNKY CHIPS, BUTTERED PEAS & LEMON • £16.50 GFO

CHICKEN & CRISPY BACON CAESAR SALAD
BABY GEM, GARLIC CROUTONS, PARMESAN & CREAMY CAESAR 

DRESSING • £16.95 GFO CAESAR SALAD V • £1O.95 GFO 

SWAP CHICKEN & BACON FOR PAN COOKED FILLET OF SALMON • 

£19.95 GFO       

REDEFINE MEAT PREMIUM BURGER V
A HEARTY NEW-MEAT* BURGER CREATED SPECIFICALLY TO DELIGHT 

THE SENSES. LETTUCE, TOMATO, RED ONION, GHERKIN, VEGAN CHEESE 
& VEGAN MAYO • £17.95 VEO       

                   

            

                                                                         
                                                                                                                                                      
                                                                                                                                                      
                                                                                                                                                      
                                                                                                                                                      
                                                                                                                                                      
                                                                                                                                                      
                                                                                                                                                      
                                                                                                                                                      
                                                                                                                                                      

GFO - can be amended to gluten free VO- can be amended vegetarian VEO- can be 
amended vegan. We are happy to provide you with allergen guidelines for all of 

our menu items.  Gluten free items are cooked in the same fryer as non-gluten 
items please take this into consideration when choosing your meal. As our food 
is prepared & freshly cooked in our busy kitchen, there may be a risk that traces of 
allergens & gluten can be found in any dish. For more detailed information, please 

ask one of our team.

PEACH BELLINI ROULADE
HAND-ROLLED MERINGUE ROULADE FILLED WITH PEACH CURD 

& PROSECCO INFUSED CREAM, HONEYCOMB 

PIECES. TOPPED WITH CLOTTED CREAM ICE CREAM • £8.95 GFO

CHOCOLATE SPONGE PUDDING
HOT CHOCOLATE SAUCE & VANILLA ICE CREAM • £8.95

BLOOD ORANGE PANNA COTTA TART
DARK CHOCOLATE SAUCE • £7.95

TIRAMISU
ESPRESSO SOAKED SPONGE, LAYERED WITH RICH MASCARPONE 

CREAM & FINISHED WITH A DUSTING OF COCOA • £7.95

WARM APPLE LATTICE PIE
SLOW-BAKED APPLES IN SWEET PASTRY WITH A GOLDEN 

LATTICE TOP SERVED WITH HOT CUSTARD • £8.95

STICKY TOFFEE PUDDING
TOFFEE SAUCE & ICE CREAM • £8.95 GFO//VEO

SELECTION OF ICE CREAM
STRAWBERRY, CHUNKY BELGIUM CHOCOLATE, 

VANILLA OR SALTED CARAMEL • SCOOPS:

1 • £2.00  2 • £3.95  3 • £5.95 GFO//VEO


