
MAIN COURSE

STARTER

SALT CRUSTED OVERNIGHT ROASTED TOPSIDE OF BEEF
(SERVED PINK)

LEMON AND GARLIC MARINATED ROAST CHICKEN SUPREME

SWEET CURED BONE-IN BACON CUTLET 

 ALL ROAST DINNERS ABOVE ARE SERVED WITH ROASTED PARSNIPS AND CARROTS,
DUCK FAT ROASTED POTATOES,  CREAMED POTATOES,  SAMPHIRE,  SALTED PORK

CRACKLING,  IN-HOUSE STOCK GRAVY,  HOME-MADE YORKSHIRE PUDDING WITH A
STUFFED SURPRISE   

SWEET POTATO, SPINACH & BEETROOT FILO TART
Served with  creamed potatoes ,  roasted parsn ips  and carrots  and cranberry  gravy  (VE)

SUNDAY SERVINGS

SALT & PEPPER CHICKEN
Breaded ch icken breast  tossed in  ch i l l i ,  spr ing onion and peppers ,  served with  a  gar l i c

and ch i l l i  jam mayonnaise  (GFA)

TEMPURA CAULIFLOWER
Spiced tempura cauliflower fritters served with garlic mayonnaise and siracha chilli sauce 

(VE)

SOUP OF THE MOMENT 
Freshly  made soup,  topped with  croutons  and cr i spy  onions  

(VE)  (GF ava i lab le)

1  C O U R S E  -  £ 1 8 . 5 0
2  C O U R S E S  -  £ 2 3 . 0 0  
3  C O U R S E S  -  £ 2 8 . 0 0



DESSERT

L E M O N  T A R T
s e r v e d  w i t h  f r e s h  r a s p b e r r i e s  a n d  w h i p p e d  c r e a m

C H O C O L A T E  O R A N G E  M O U S S E  
S i l k y  s m o o t h  c h o c o l a t e  a n d  o r a n g e  m o u s s e ,  c a r a m e l i s e d  o r a n g e ,  b l o o d

o r a n g e  s o r b e t   
( V E )  ( G F )

 S T I C K Y  T O F F E E  P U D D I N G  
B u t t e r s c o t c h  s a u c e  a n d  s h o r t b r e a d  c r u m b ,  s e r v e d  w i t h  a  c h o i c e  o f

c u s t a r d  o r  c a r a m e l  i c e  c r e a m

£8.50

A L L  S E R V E D  W I T H  C R E A M

£8.50

I R I S H  L I Q U O R

£8.50

£8.50

LIQUOR COFFEES

I T A L I A N  L I Q U O R

I R I S H  C R E A M  L I Q U O R

F R E N C H  L I Q U O R

J A M E S O N S

D I S A R O N N O

B A I L E Y S

C O I N T R E A U


