
Our talented team and head chef have been working
hard to create a menu that brings the best of local

produce together with their unique skill set to create
a mouth watering menu that will entice your taste

buds and senses. 
We aim to provide an experience of good times and

memories with food & drinks that are delicious.
 



Sunday Lunch
2 Course  £21.95
3 Course  £24.95

To Start
Soup of the Day 
Homemade bread  (V,VG)(1,2)                                                                                                                                               

Irish Goats Cheese Panna Cotta
Roast pear ,beetroot, pickled walnut (7,13,14) (GF)                          
                                                                                                                                      
Cheesy Garlic Bread 
Mixed leaves, Garlic Mayo (2,4,7,9)                                                                                                                                       
 
Creamy Garlic Mushrooms 
Cheezy herb crumb, homemade focaccia,(2,13)(V,VG)   

Sothern Fried Chicken Goujons 
Bang bang dip, mixed leaves (2,4,7,9,10,13) 

                  
                                                                                

                                                                                              

Roast Beef 
Served with Yorkshire pudding, creamy mash potato, seasonal veg, cocktail sausage,
homemade stuffing, raost potato and proper roast gravy.  (2,4,7,9,12,13)                                                                   

Grilled Chicken Fillet
Served with creamy mash potato, seasonal veg, cocktail sausage, homemade stuffing, raost
potato and pepper sauce.  (2,4,7,9,12,13)                        
                                                                                                                                      
Turkey and Ham Roulade
Served with creamy mash potato, seasonal veg, cocktail sausage, homemade stuffing, raost
potato and proper roast gravy. (2,4,7,9,12,13)                                                                                                                   

Vegetable Stirfry 
A combination of noodles and select vegetables in our own oriental sauce (2,4,11,12,13)   

Baked Fillet of Cod, wild mushroom sauce 
erved with creamy mash potato, seasonal veg, cocktail sausage, homemade stuffing, raost
potato and wild mushroom sauce.  (2,4, 5, 7,9,12,13)

10oz Sirloin Steak
Served with tomato, saute mushroom, watercress, pepper sauce or proper roast gravy and a
choice of chips, garlic diced potato or creamy mash. (Supplement £10)

                  
                                                                                

                                                                                              

Mains

Desserts

Double Chocolate Brownie
Mint crisp ice cream (GF)(4,7) 
                                                                                                                                                     
Sticky Toffee Pudding 
Caramelised apple, vanilla ice cream. (2,4,7) 
                                                                                                                                                         
Selection of Ice Cream and Jelly 
(4,7)
                                                                                                                                                         
Raspberry and Passionfruit Eton Mess
Fresh Cream (4,7)

Glazed lime and coconut rice pudding
Burnt pineapple (VG) 

ALLERGENS :
1 celery | 2 cereals including gluten | 3 crustacean | 4 egg | 5 fish | 6 lupin | 7 milk | 8
molluscs | 9 mustard | 10 peanut | 11 sesame | 12 soya bean | 13 sulphur dioxide, sulphites
| 14 tree nuts


