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S T A R T E R SS T A R T E R S

M A I N SM A I N S

Our selection of starters change weekly, showcasing only the finest seasonal ingredients & chef’s specials.
Please ask your server for this week’s offerings.

Roast Sirloin of Beef

Pan Fried Seabream
New Potatoes, Mixed Seasonal Greens, Mustard & Tarragon Sauce

The Ultimate Sunday Lunch Experience: Beef, Pork, Chicken, Stuffing, Pork Crackling, Pigs in Blankets, Cauliflower Cheese,
Braised Red Cabbage, Mashed & Roast Potatoes, Buttered Mixed Greens, Yorkshire Puddings, Gravy With A Choice Of Dessert

34 per person34 per person (Minimum 2 Adults. Under 12's Eat Free)

1  Course    19
2  Course   24
3  Course   29

1  Course    19
2  Course   24
3  Course   29

Roast Loin of Pork
Sage & Onion Stuffing (gf*)

Sykes Farm Chicken
Sage & Onion Stuffing, Pigs In Blankets (gf*)

20 Ingredient Nut Roast 

The Above Dishes Are Served With A Yorkshire Pudding, Beef Dripping Roast Potatoes, Star Anise Roast
Carrots, Buttered Mixed Greens & Appropriate Gravy

D E S S E R T SD E S S E R T S
Our selection of desserts change weekly, showcasing only the finest seasonal ingredients & chef’s specials.

Please ask your server for this week’s offerings.

Fat Chips (v) Skin on Fries (gf*)(v) Chive New Potatoes (gf)(v)(vg*) Mixed Seasonal Greens (gf)(v)(vg*)
House Salad (gf)(v)(vg) Truffle & Parmesan Fries (gf) 5.5

S I D E SS I D E S


