
STARTERS

Chicken Liver Parfait (GF*)
Ale chutney, sourdough crostini

Pork Cheek (GF)
Onion, cider jus

Coated Brie (V)
Plum and apple chutney, mixed leaves 

Freshly Made 
Seasonal Soup (V, VG*, DF, GF*)

MAIN COURSES
All served with seasonal vegetables

Roast Beef
Yorkshire pudding, roast potatoes, gravy

Roast Leg of Lamb
Yorkshire pudding, roast potatoes, gravy

Half Roast Chicken
Yorkshire pudding, roast potatoes, gravy

VEGETARIAN MAINS

Curry Saag Dhal (V, VG, DF, GF*)
Lentil and spinach curry, basmati rice, poppadom

Wild Mushroom Risotto (V, GF)
Parmesan, feta

Tomato Linguine (V, VG*, DF*)
Garlic tomato sauce, parmesan

DESSERTS

Orange & Chocolate 
Bread & Butter Pudding (V)

Black Forest (V)

Lemon Tart (V)

ALL DAY SUNDAY ROAST MENU
2 Course - £22.95     3 Course £26.95     Just Main Course £18.95

(V) Vegetarian   /   (VG) Vegan   /   (DF) Dairy free   /   (GF) Gluten free   /   (*) Can be adapted
If you have any food allergies or intolerances, please speak to our team about the ingredients in your 

meal when placing your order. We cannot guarantee that any food item is allergen free.


