
2 Courses £29      3 Courses £36

TOMATO & RED PEPPER SOUP cheese scone

EXOTIC WILD GARLIC MUSHROOMS on toasted 
sourdough bread

CLASSIC PRAWN & SMOKED SALMON COCKTAIL 
hendersons marie rose sauce

TOMATO & MOZZARELLA SKEWERS lightly spiced salsa

HAM HOCK TERRINE pear chutney, pickled shallots & 
toast

Desserts
FRUITS OF THE FOREST CRUMBLE vanilla 
custard

STICKY TOFFEE PUDDING rum & raisin ice 
cream, honeycomb & fresh fruit 

CREAM EGG CHEESECAKE clotted cream 
vanilla ice cream

CLASSIC CORNFLAKE TART vanilla custard

DOUBLE CHOCOLATE BROWNIE fresh fruit & 
salted caramel ice cream

CHEESE BOARD crackers, grapes, celery & 

onion chutney (£3 supplement)TEN HOUR ROAST BEEF giant yorkshire pudding

ROAST LOIN OF PORK sage & onion stuffing

ROAST TURKEY CROWN sage & red onion stuffing & pigs 
in blankets

HERB CRUSTED PAN FRIED SALMON herb & garlic cream 

PARSNIP, SPINACH & BUTTERNUT SQUASH ROULADE

All served with cauliflower cheese, steamed greens, 
roasted root vegetables & roast potatoes.

CHILDREN’S PORTION Children must be 11 years or younger 

2 Courses £14.50      3 Courses £18

Mains

YORKSHIRE PUDDING £1.50

SAGE & ONION STUFFING £1.50

DAUPHINOISE POTATOES £4

MASH POTATO £3

CREAMED LEEKS & BACON £4

Gluten free options are available throughout 
our Sunday lunch menu. We even make 
gluten free Yorkshire puddings.
Please speak to your server if you have any 
dietary requirements.

Please be aware that some of our dishes could 

contain bones and traces of nuts. While we offer 

gluten free menu options, we are not a gluten free 

kitchen. We are unable to guarantee that any item 

can be completely free of allergens, however our 

kitchen takes special care in your food preperation to 

avoid cross contamination. Please ask your server for 

advice on the contents of our dishes.

Hot Drinks
LATTE £3.95

AMERICANO £3.95
CAPPUCCINO £3.95

FLAT WHITE £3.95
MOCHA £4.25

TEA £3.25
SPECIALITY TEA £3.75

HOT CHOCOLATE £4.25
with cream & marshmallows

BOOK YOUR TABLE ON 01246 432315


