Sunday Menu

Starters

Soup of the Day, crunchy bread 6.95
Smoked Mackerel Pate, salad, crostini 8.75
Chicken and Chorizo Terrine, roast 9.00
Smoked Salmon Plate, pickles and dressing 8.00

Hot Honey Halloumi, sriracha honey (gf) 8.25

Main Dishes

Roast Topside of Beef, Yorkshire pudding, roast potatoes, honey roasted carrots, braised red cabbage,

seasonal mixed veg, root veg puree, and cauliflower cheese (gf avail) 19.00

Slow Cooked Roast Pork Belly, Yorkshire pudding, roast potatoes, honey roasted carrots, braised red

cabbage, seasonal mixed veg, root veg puree cauliflower cheese (gf avail) 20.00
Vegan Nut Roast, roast potatoes, carrots, seasonal mixed veg and root veg puree (ve) 18.00
Wild Mushroom Gnocchi, truffle, creme fraiche, herbs, and pickled mushrooms (v) 17.50

Bacon & Cheese Burger, 6oz Mill Farm beef patty, bacon, cheese, gem lettuce and chilli jam. Served with
seasoned fries 17.75

Pan Fried Salmon, buttered new potatoes, caper veloute 20.00

Sides

Roast Potatoes (v) 3.95 Cauliflower Cheese (v) 5.00 Buttered Greens (gf, v) 4.25

Desserts

Apple Crumble, custard (v) 7.95
Homemade Sticky Toffee Pudding, ice cream (v) 8.25
Summer Fruit Eton Mess (v) 8.25
Chocolate Brownie Sundae, chocolate sauce 8.00
Cheese Board, European cheeses, grapes, figs, crackers, and pub chutney 11.00

Trio of Ice Creams (v) / Sorbets (ve) 6.95

Please inform a member of staff of any allergies or dietary requirements, (v) vegetarian, (ve) vegan, (gf) gluten free, (df) dairy free, (n) contains nuts.
All prices include VAT.



