SUNDAY MENU

LIGHT BITES & BREADS

Crispy Chicken Skin & Hot Honey 6
Whipped Feta & Warm Flatbread 6 / Anchovy Toast 6.95 / Red Pepper Hummus 6.50
Homeade Sausage Roll 6.50 / Grazing Board - Cheeses, meats, pickles, crakers 15

SMALL PLATES

Small but delicious, our light bites and starters offer incredible flavours.

Bang-Bang Cauliflower, sriracha and sesame mayo, coriander shoots VE 7
Hot Honey Pork Belly Bites, Crispy pork, hot honey & garlic sauce, spring onion, chillies 9
Duck Parfait, green peppercorn Chantilly cream, confit onion puree & rye costini 9.5
Crispy Calamari, Lightly fried calamari, lemon & garlic aioli 9.50

FROM THE LAND, SEA & GARDEN

Our menus feature vibrant global cuisine and showcase the finest produce from the British Isles

SPRING VEGETABLE RISOTTO, Creamy risotto with asparagus, peas, parmesan & fresh herbs V*VE 16.50
Spring Vegetable Tart, Golden pastry, filled with seasonal veg, goasts cheese served with garlic rice VE 17.50
potatoes & heritage tomato salad

. . =il . 19.95
Battered Fish and Triple-Cooked Beef Dripping Chips,
mushy peas, homemade tartare sauce, chip shop curry sauce, fresh lemon
*Fish may change dependent on seasonal availability and weekly market price
Buttermilk Chicken Breast Burger, smoked Applewood cheese, house ranch dressing, 205
smoked English streaky bacon, confit onion, beef dripping skin on fries

21.50

Our Famous Fish Pie, parmesan and rich yolk potato topping

Allergens: Please make the team aware of any allergies you might have, before ordering. Dish ingredients may vary. An allergen matrix is available on request.



SUNDAY ROASTS

ALL ROASTS ARE SERVED WITH BEEF DRIPPING YORKSHIRE PUDDING, FRESH SEASONAL VEGETABLES,
ROASTED ROOTS, DUCK FAT ROAST POTATOES AND LASHINGS OF OUR SPECIAL RECIPE HOUSE GRAVY
ALL ROASTS ARE AVAILABLE GLUTEN FREE (G)

Dry Aged Rump of British Beef 24.75
Homemade horseradish cream
Plant Based Wellington V Mushroom duxelle, plant-based gravy 18.50
Honey Roast Pork Belly 21
Cider apple sauce, crackling
Roasted Half Spatchcok Higher Welware British Chicken in garlic & herb butter 22
Slow Cooked Lamb Shank
Slow cooked until tender and packed with flavour 30
FROM THE GRILL
All the meat on our Grill Menu is supplied by Aubrey Allen,
one of the only butchers that hold The Royal Warrant.
House Wagu Burger, topped with house sauce, cheese, lettuce, tomato, 19.50
house served with house slaw and skin on fires.
,add smoked English streaky bacon£2.5, extra patty £5
100z Sirloin, triple peppercorn sauce, rosemary fries 27.50

House Recipe Sauces

Triple peppercorn sauce£2.50 | Red wine and madeira jus

HP sauce gravy £2.50 | Bearnaise sauce V £3.50 | Wild Garlic Butter£2.50

SIDES DESSERTS

ROSEMARY FRIES VE
Crispy fries with rosemary salt 5.50 VANILLA PANNA COTTA V

Silky vanilla panna cotta with fresh strawberries 9.00
HERITAGE TOMATO SALAD VE
Mixed tomatoes, basil & olive oil 5.50 CHEESECAKE OF THE DAY V

Served with seasonal compliments & ice cream 9.50
BUTTERED GREENS V

Seasonal greens finished with butter 5.50 CHOCOLATE FONDANT V

Warm chocolate fondant, served with vanilla ice cream 9.50
CREAMED SPINACH VvV

Rich, buttery spinach with cream 6.50 SIGNATURE STICKY TOFFEE PUDDING V

Spiced brandy snap, French vanilla gelato, miso butterscotch sauce 9.50
NEW POTATOES V

Buttered new pototoes with fresh herbs 6.00 WARM APPLE CRUMBLE V

Topped with oat crumb & served with homemade custard 9.75
BEER BATTERED ONION RINGS V

Crisp onion rings with light batter 6.50

V = vegetarian. VE = vegan. *VE = can be adapted to vegan. *V = can be adapted to Vegetarian.
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