
SUNDAY MENU

v - vegetarian
vg - vegan

vo - vegetarian option
vgo - vegan option

gf - gluten free
gfo - gluten free option available

If you have any intolerances or allergies, please speak to a member of staff. Dishes are prepared in an environment where there is a risk of cross contamination from allergens. 
Not all allergens are listed on the menu and we cannot guarantee absence of allergens

Please ask staff for Dessert Menu

Onion Rings (vg)   £3.50

Halloumi Fries (gfo)   £5
with sriracha & mayo

Hand-Cut Chips (vg/gfo)  £3.50

Fries (vg/gfo)    £3.50

Salad (vg/gf)     £3.50

House Slaw (v/gf)   £3.50

Olives (v/gf)    £3.50

Seasonal Vegetables (vg/gf)  £3.50

Blue Cheese Sauce (gf)  £3

Peppercorn Sauce (gf)  £3

Diane Sauce (gf)   £3

SIDES & SAUCES

Roast of the Day   
Served with roast potatoes, mashed potato, 
stuffing, yorkshire pudding & seasonal veg
Roast Beef    £17
Roast Leg of Lamb   £18
Roast Chicken Supreme  £17
Vegetarian Nut Roast   £16

Fish & Chips    £16
Crushed peas & charred lemon

Steak & Ale Pie   £16
Hand-cut chips or mash, seasonal veg & gravy

Saag Aloo Pie    £15
Hand-cut chips or mash, seasonal veg & gravy (v)

Caesar Salad    £15
Baby gem lettuce, caesar dressing, parmesan 
& croutons. Choice of chicken (+£2) or halloumi (gfo)

Steak Burger    £16
Smoked Bacon, applewood cheddar, red pepper 
relish, hand-cut chips & house slaw (gfo)

King Prawn Linguine  £17
Puttanesca sauce, tomato, olives, chiili & capers

MAINS

Soup of the Day   £6.50
Bakewell Bakery bread & butter (vo)

King Prawn Cocktail   £7
Bloody mary dressing, pickled cucumber & 
sourdough croutons (gfo)

Crispy Belly Pork   £7
Black pudding & celeriac remoulade

Heritage Tomato Caprese   £6.50
Basil, mozzarella, olive oil & balsamic (gf/v)

Sweet Potato Croquettes  £6
Katsu ketchup & dressed salad (vg)

Salt & Pepper Squid   £7
Asian salad

STARTERS


