
SUNDAY LUNCH

Starters

Dry Aged, 28 day matured, Roast Rump of Beef  
£17.95

Buttery Mash, Honey Roasted Parsnip, Roast Potatoes, 
Stu
ng, Yorkshire Pudding and Pan Gravy

Gluten free options available.

Slow Roasted Belly Pork
£16.95

Crispy Crackling, Buttery Mash, Honey Roasted Parsnip, 
Roast Potatoes, Stu
ng, Yorkshire Pudding

and Pan Gravy
Gluten free options available.

Mixed Plate Roast
£17.95

Roast Rump of Beef and Roast Belly Pork, Crispy 
Crackling, Buttery Mash, Honey Roasted Parsnip, Roast 

Potatoes, Stu
ng, Yorkshire Pudding and Pan Gravy
Gluten free options available.

Grass Fed Roast Leg of Moorland Lamb
£19.50

Buttery Mash, Honey Roasted Parsnip, Roast Potatoes, 
Stu
ng, Yorkshire Pudding and Sweet Mint Pan Gravy

Gluten free options available.

Roasted Chicken Breast
£16.95

Buttery Mash, Honey Roasted Parsnip, Roast Potatoes, 
Stu
ng, Yorkshire Pudding and Pan Gravy

Gluten free options available.

Market Fish of the Day
Please ask your server for today’s special

Meat Free Roast v
£10.50

Buttery Mash, Honey Roasted Parsnip, Roast Potatoes, 
Stu
ng, Yorkshire Pudding and Pan Gravy

Gluten free options available.

Mains
All of our roasts are served with fresh seasonal vegetables and cauliflower cheese

Wild Mushroom, Fennel and Pea Riso­o v GF
£15.95

With fresh parmesan shavings.
Can be modified for Vegans.

Chef ’s Homemade
Soup of the Day v £6.50 
Crusty Bloomer, Butter

Gluten free options available.

Farmhouse Chicken
Liver Pate £7.95

Toasted Rustic Sourdough, Red Onion Marmalade
Gluten free options available.

Oak Smoked Salmon and
Dill Fishcake £8.50

Caper Berry Dip, Dressed Leaves

Shallow Fried Panko Crumbed Brie Wedges v £7.95
Bramley Apple & Ale Chutney

Sliced Seasonal Melon v Ve GF £6.95
Compote of Seasonal Berries, Refreshing Sorbet

All of our food is freshly prepared to order. Please note during busy periods wait times may be longer.

v = Vegetarian. Ve = Vegan, GF = Gluten free. Please inform your server should you have any food allergies or dietary requirements. All of our food is prepared in a kitchen 
where gluten, nuts and other allergens are present. Many of our items can be adapted to suit dietary requirements - please ask your server for further information.
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CHILDREN’S MENU

Starters

Fish Fingers  £6.75
Served with thick cut chips and

a choice of garden peas or beans

Sausages £6.75
Served with thick cut chips and

a choice of garden peas or beans
Gluten free options available.

Chef ’s Homemade Mac & Cheese v £5.50
Served with garlic bread

Chicken Burger £7.50
Crispy buttermilk chicken fillets
served in a toasted brioche bun

with lettuce and tomato and skinny fries

Mains

Chef ’s Homemade
Soup of the Day v

£3.50 
Bread & Butter

Gluten free options available.

Garlic Bread v £2.95

Carrot, Cucumber
and Pepper Sticks v

£2.95
Houmous

All of our food is freshly prepared to order. Please note during busy periods wait times may be longer.

v = Vegetarian. ve = Vegan. Please inform your server should you have any food allergies or dietary requirements.
All of our food is prepared in a kitchen where gluten, nuts and other allergens are present.

Many of our items can be adapted to suit dietary requirements - please ask your server for further information.

Ice Cream £3.00
Strawberry, chocolate or vanilla ice cream

served with a choice of strawberry or
chocolate sauce and sprinkles

Sticky Toffee Pudding £3.50
Butterscotch sauce, vanilla ice cream

Warm Pancake £3.50
Topped with vanilla ice cream,

fruit and chocolate sauce

Desserts

Roast Chicken,
Beef or Pork £10.00

Buttery mash, roast potatoes, 
Yorkshire pudding, vegetables

and pan gravy
Gluten free options available.

Sundays from 12pm

Sunday
Treat

For ages 12 and under
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CHILDREN’S MENU
For ages 12 and under
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