SUNDAY
2 Courses £30 | 3 Courses £35

TO START
Vodka Cured Salmon - Mango Sorbet - Crispy Skin

Chicken Leg & Herb Terrine - Sweet & Sour Onions - Mushroom Ketchup

Soup of the Day - Crusty Sourdough (VG)

THE ROASTS

All our roasts come with roast potatoes, honey & passionfruit-glazed
carrots, green vegetables, house-made Yorkshire pudding and cauliflower
cheese.

Roast Lamb Leg
Pan Roasted Chicken Supreme

Pan Roasted Crispy Pork Belly
Chef’s Choice of Pasta - Ask Your Server for Details (V/VG)

THE EXTRAS

Honey Mustard Pigs in Blankets £5.00
Roast Potatoes £4.50
Baked Hispi Cabbage £4.50
Cauliflower Cheese £4.50
Yorkshire Pudding £1.50
Extra Gravy £1.50
TO FINISH

Warm Chocolate Mousse - Cherry Sorbet - Hazelnuts (V)

Chef’s Crumble - Ask Server for Details (V)
Artisanal Cheese Board - Frozen Grapes - Crackers - Chutney (V)

(V) - Vegetarian | (VG) - Vegan
Please inform us of any allergies or dietary requirements.
Allergen information is available upon request, but we cannot guarantee allergen-free
meals.



