
Our chef handpicks fresh, seasonal ingredients every week to keep our
menu lively with locally sourced favourites. What you see here is a taste

of what we offer, updated weekly to keep things fresh and exciting.

MAIN COURSE 

(all served with Yorkshire pudding, roast potatoes, 
seasonal vegetable and gravy)

Roast topside of beef
   Honey & mustard glazed gammon

   Cajun sweet potato roulade, jus (VE)

PUDDINGS

Lemon Bakewell tart, custard
  Chocolate brownie, chocolate sauce, clotted cream ice cream

Pecan pie, vanilla ice cream (VE)

1  Course - £21
2 Courses - £26  

Should you require information around ingredients, allergens or have specific dietary requirements
please talk to the Manager. 

Prices per person and include VAT at current rate.

Sample Sunday Roast Menu 


