
TOMATO & ROASTED RED PEPPER SOUP ( VE, GF AVAILABLE)
Crusty Bread

HAM HOCK TERRINE
Heritage Piccalilli. Sourdough Croute

SMOKED SLAMON & PRAWN BRUSCHETTA 
Blood Orange & Soy Dipping Sauce, Asian Slaw

MEZZE PLATTER (VE)
Hummus, House Falafel, Lebanese Flatbread

Sunday Roasts

S T A R T E R S

M A I N S
ROAST RIB OF BEEF, THYME & GARLIC

or
SLOW BRAISED CRISP PORK BELLY

or
PAN FRIED CHICKEN SUPREME

All served with Seasonal Vegetables, Mixed Greens, Roast Potatoes, Yorkshire Pudding & Gravy

ROASTED VEGETABLE & OLIVE EN CROUTE (VE)
Tomato & Basil Sauce, Seasonal Vegetables

GRILLED FILLET OF HADDOCK  £23 (GF)
Crushed New Potato, Seasonal Greens, Dill Cream Sauce

2  C O U R S E S  F O R  £ 2 7 . 0 0

D E S S E R T S
A L L  £ 7 . 0 0

CHOCOLATE TORTE (GF)
Blood Orange Sorbet, Blackberry Sauce 

STICKY TOFFEE PUDDINF 
Warm Toffee Sauce, Vanilla Ice Cream

BAKED NEW YORK STYLE CHEESECAKE
Forest Berry Compote, Clotted Cream Ice Cream 

VEGAN COOKIE PIE (VE)
Vegan Vanilla Pod Ice Ceram 


