


Sunday Lunch
One Course £13.00     Two Courses £ 17.50    Three Courses £22.00

Starters
Soup of The Day (v, df, ngci*)
Bread & Oils (v, ngci*, df)
Ham hock Terrine (df*, ngci*)
Mussels in White Wine, Cream & Garlic Sauce (ngci*, df*)
Mains
Roast Top Rump Beef, Roast Potatoes, Yorkshire Pudding (df*, ngci*)
Small Roast Beef (df*, ngci*) £6.50
Pork Belly, Apple Sauce, Roast Potatoes (df*, ngci)
Seabass, Bouillabaisse Sauce, Saffron Potatoes (df, ngci)
Nut Roast (df, ngci, Vegan)
All Served with Seasonal Vegetables

Desserts
2 Scoops of Sorbet or Ice Cream (v, df*, ngci)
Chocolate Brownie, Salted Caramel Ice Cream (v)
Blackberry Delice, Meringue, Caramelised White Chocolate (ngci)
Cheese Board (ngci*)- £2 Supplement 
(ngci* - non gluten containing ingredients, df* - dairy free when requested)
(Sample Menu/ May Change Due to Seasonal Availability)
All our food is made to order, using fresh ingredients.  Our chefs are happy to assist you with 
any changes you may require.  Please inform us of any allergies prior to ordering.


