
 JOIN US ON
sunday 10th march

starters
SOUP OF THE DAY

Rustic bread (V)

Ham Hock & Pea Terrine
Piccalilli, crostini, pea shoot salad (VGN/GF)

Teriyaki Bao Buns 
Pulled beef, sticky teriyaki sauce, chilli, spring onion, chilli, pickled cabbage

Salt & Pepper Calamari
Garlic aioli (GFA)

Cherry Tomato Bruschetta
Marinated tomatoes with garlic, red onion, fresh herbs,  

topped with creamy mozzarella, basil dressing (VGA)

Roast Dinners
All served with 

Roast potatoes, maple glazed root vegetables, buttered hispi cabbage, Yorkshire pudding & gravy

Roast Sirloin of beef (GFA)

Lemon & thyme roast chicken (GFA)

Honey & mustard roast Gammon (GFA)

Pork Loin & Crackling (GFA)

Beetroot Wellington (VGN)

Mains
Beef Chianti Ragu

12 hour cooked beef in a rich red wine & tomato sauce served with tagliatelle, shaved parmesan

Pan fried Sea bream fillets
Crushed baby potatoes, grilled asparagus, roasted cherry tomatoes, caper & dill cream sauce (GF)

Broccoli & asparagus tagliatelle 
In a creamy pesto sauce, shaved parmesan (V)

BBQ Pulled Pork Beef burger 
6oz beef burger topped with bbq pulled pork, monterey jack cheese,  

crispy onions and cajun mayo with fries

Curried Potato & Onion Pakoras
Cauliflower cous cous, pickled cucumber, coconut & lemongrass sauce, curry oil (VGN/GF)

(GF) Gluten free. (GFA) Gluten free alternative.  
(VGN) Suitable for both vegan and vegetarians. (VGA) Vegan alternative. (V) Suitable for vegetarians. 

Food allergy notice; if you have a food allergy or a special dietary requirement please inform a member of our staff 
before you place your order. A discretionary service charge of 10% will be added to all bills. RL.02.24.21553
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STARTERS
Soup of the day  

Rustic bread (VGN/GF)

Cheesy Garlic Bread
Mac ‘n’ cheese bites  

Garlic aioli (V)

MAINS

DESSERTS
Sticky toffee pudding 
Vanilla ice cream, butterscotch sauce

Ice cream selection 
Choice of vanilla, chocolate, strawberry, toffee ice cream & raspberry sorbet

Triple chocolate brownie  
Vanilla ice cream (GF)

Roast Dinner 
Choice of roast beef, roast pork or roast gammon

Beef burger  
Skin on fries, peas or beans 

Breaded chicken goujons
Skin on fries, peas or beans

Battered fish goujons 
Skin on fries, peas or beans

CHILDREN’S MENU

Desserts
Chocolate Marquise

Chantilly cream, poached raspberries, chocolate sauce (V)

Sticky Toffee Pudding
Vanilla ice cream, butterscotch sauce (V)

Blueberry & Coconut Cake 
Mixed berry compote, coconut yoghurt (VGN/GF)

Plum & Ginger Crumble
Custard or ice cream (GF/V)

New York style cheesecake
vanilla ice cream, salted caramel sauce (V)
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