SUNDAY SET MENU JULY 2020
TO START
Soup of the day (VG) (GFA) £4.5
Tomato, Black olive & basil bruschetta, balsamic syrup (VG) (GFA) £5
BBQ pulled pork croquettes, apple slaw, toasted sesame seeds £5.5
Devilled whitebait, garlic aioli, dressed salad, lemon £5.5
Garlic & Rosemary studded camembert, red onion chutney, artisan bread (V)(GFA) (+£2) £6.5
SUNDAY ROAST
served with creamed mash, roast potatoes, honey-roasted parsnips, steamed carrots, broccoli cheese &
seasonal greens.
2 course £16.95 (add a starter or dessert*)
3 course £20.95 (add a starter and dessert*)
Please note a £2 supplement is added to Camembert, Trio of meats and our Cheese Board option if served
within the above offer.
Garlic & Rosemary marinated chicken supreme, sage & onion sausage meat stuffing, gravy (GFA)
Roast Pork loin, crackling, sage & onion sausage meat stuffing, gravy (GFA)
Roast Beef striploin, Yorkshire pudding, gravy (GFA)
Roast leg of Lamb, Yorkshire pudding, gravy (GFA)
Trio of meats – Beef, Pork, Lamb, Yorkshire pudding, stuffing, gravy +£2 (GFA)
Caramelised shallot & salt baked Beetroot Tarte tatin, vegetarian gravy (VG)
PUB CLASSIC
Chicken Schnitzel, Asian slaw, Gochujang mayo,
skin on Fries £12.5
Battered haddock, triple cooked Chips, creamed
crushed Peas, Tartare sauce, Lemon £13
Add homemade curry sauce £0.75

BURGERS
All burgers served on a toasted brioche bun with
skin on fries & homemade slaw
Cheeseburger, American cheese, lettuce, beef
tomato, red onion, burger sauce (GFA) £13
Crispy buffalo chicken burger, lettuce, pickles,
Frank’s hot sauce, chive mayonnaise £13.5
Crispy cauli burger, vegan cheese, lettuce, onion,
smoky BBQ sauce (VG) (GFA) £11.5

PIZZA
Mozzarella, fresh basil (V) £9
BBQ pulled pork, pineapple £12
Pepperoni, salami, Milano, prosciutto £13
Buffalo chicken, fire roasted red pepper, green onion £12
Courgette, feta, chilli, caramelised red onion, pearl drop red pepper (V) £11
Add Garlic and herb dip £0.75
TO FINISH

Crumble of the day, custard (V) £5
A selection of Bennetts ice cream or sorbet (VGA) £5
A selection of local sourced cheese & biscuits, chutney, celery, grapes (+£2) £8
Salted caramel crème brulee, vanilla fudge, toffee popcorn £6.5
Slutty brownie; Cookie dough base, Oreo centre, Chocolate brownie top, Chantilly cream £6

ALERGEN KEY: (GF) Gluten Free, (GFA) Gluten Free Available, (V) Vegetarian, (VA) Vegetarian Available, (VG) Vegan, (VGA) Vegan Available.
We cannot guarantee that our products do not contain traces of nuts and/or seeds. Our menu descriptions do not include all ingredients. All weights are approximate uncooked.
Whilst every effort is made to identify and remove shell, please note that some fragments may remain. All fish dishes may contain bones. If you have a food allergy please let us know
before ordering.

