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SUNDAY MENU

Warm Sourdough £7.95 GFA/VGA Freshly baked sourdough served warm with our butter of the day.

Nocellara Olives £6 GF/VG Premium Sicilian Nocellara olives.

Chicken Crackling GF Crispy chicken skin with roast garlic mayonnaise.

STARTERS

Venison Carpaccio £14.95 GFA

Thinly sliced venison with horseradish créme fraiche, crisp Granny Smith apple and toasted hazelnuts.

Hand-Dived Scallops £19.95 GFA

Perfectly seared scallops with squash purée, crispy smoked bacon, chorizo crumb and brown butter.

Salt-Baked Beetroot £11.95 GFA/VGA

Salt-baked beetroot with whipped cashew cream, pickled Granny Smith apple and toasted hazelnuts.

Twice-Baked Mature Cheddar Soufflé £11.95 V

Light twice-baked soufflé with blue cheese sauce, mature cheddar and Parmesan.

ROASTS

Roasted Supreme of Free Range Chicken - £22.95 GFA
Traditional stuffing, bread sauce and Yorkshire pudding.

Roasted Pork Ribeye - £22.95 GFA Smoked porchetta,
crunchy crackling and Yorkshire pudding.

Aged Sirloin of Angus Beef - £23.95 GFA Braised beef shin
& shallot croquette and Yorkshire pudding.

Vegan Wellington - £19.95 VG Squash, mushroom, roasted
garlic & onion, vegan roasties and gravy.

All Sunday Roasts are served with seasonal table
vegetables, roast potatoes and unlimited Sunday gravy

SIDES

Traditional Cut Chunky Chips £5 GFA/VGA

Seasoned Skin On Fries £5 GFA/VGA

Add truffle and Parmesan or Smoked paprika and black garlic
aioli for £1.5

Tempura Tenderstem Broccoli VG/GFA
Tenderstem broccoli in a delicate tempura batter.

Cauliflower Cheese £7 V
House cider sauce, parmesan and parsley crumb

Maple Glazed Pigs In Blankets £9.25

MAINS

Beer-Battered Haddock £23.95 GFA
Fresh haddock in a crisp beer batter served with chunky chips, pea
purée, homemade tartare sauce and grilled lemon.

House Prime Burger £19.95 GFA

Beef burger served in a toasted brioche bun with aged Cheddar,
crispy bacon, JD caramelised onions, pickled shallots, watercress,
and skin on fries.

Garden Pea And Spinach Burger £17.25 GFA
Lime and mint mayo, lettuce, avocado, pickled red onions, toasted
brioche bun, and skin on fries.

Chicken & Chorizo pie £23.95
Creamy chicken and chorizo encased in golden puff pastry, served
with creamy mashed potato, tenderstem broccoli, and rich gravy.

Flat Iron Steak £28 GF
Grilled flat iron steak served with skin on fries, and fresh
watercress.

28-Day Aged Sirloin £36 GF
28-day aged sirloin steak served with chips, and fresh watercress.

Complete your experience with a choice of our house
sauces and butters GF [ £3:

Peppercorn Sauce | Béarnaise | Beef Jus | Mint Salsa Verde |
Butter of the Day

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and may contain allergens.

V vegetarian | VG Vegan | VGA Vegan option available | GF Gluten Free | GFA Gluten Free Available

An optional service charge of 12.5% will be added to your bill if you are dining with us.
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