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                                                       Fancy a pudding?  
Please ask a member of our waiting staff for today’s dessert menu 

 

 

     

 Sunday Menu 

 

 

     STARTERS 

 Deep Fried Breaded Whitebait    DF 
Pea shoots, lemon, homemade tartare  

Soup of the Day    GF*   VG* 
Served with rustic bread  

 Traditional Tomato Bruschetta   V  GF* 
Sourdough, cherry tomato compote. Topped with pea shoots and a balsamic glaze 

 Chicken Liver Pate 
Cider and apple chutney, toasted brioche 

MAIN COURSE 

                                                 Roast Herefordshire Topside of Beef 
Yorkshire pudding, roast potatoes & pan gravy 

                                                                 Fish of the Day 
                                                              Ask a member of staff for details 

 

All Mains are served with buttered seasonal vegetables, cauliflower cheese & a jug of extra gravy 

Mains can be adapted to be gluten free & dairy free upon request  

 

 Roast Leg of Lamb 
Yorkshire pudding, roast potatoes & pan gravy  (Supplement of £3.00) 

 

Roast Chicken Breast (skinless) Marinated in Tarragon & Garlic 
Yorkshire pudding, roast potatoes & pan gravy   

                                                                      Nut Roast     V 
 Yorkshire pudding, roast potatoes, vegan gravy  

(Vegan without Yorkshire pudding) 
 

DF= Dairy Free   -   GF= Gluten free   -   VG = Vegan   -   V = Vegetarian 

     DF* = Can be made dairy free   -  GF* = Can be made Gluten Free   -  VG* = Can be made Vegan                      
If you have a food allergy or intolerance, please let us know before ordering.  

Some dishes can be adapted further to accommodate your requirements  

 

 

 

# 

1 Course - £15.95 2 Course - £20.95  3 Course - £25.95 

    Roast Herefordshire Loin of Pork 
Yorkshire pudding, roast potatoes, sage & onion stuffing, crackling, pan gravy 

ffing, crackling, seasonal vegetables, pan gravy 
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SUNDAY SPECIALS 

Please note: The Sunday Special meal selections are not included in the Sunday Lunch set 

price menu. 

Breaded Wholetail Scampi  DF* 

Chunky chips, garden peas, homemade tartare sauce & lemon  

£16.00  
 

8oz Hand Pressed Beef Burger 

Toasted brioche bun with slaw, relish & fries 

£14.50 

Add dry cured smoked bacon or mature cheddar £1.00 each 

 

CHILDREN’S MEALS 

All children’s meals are served with choice of peas, beans or salad 

4oz Hanley Farm Beef Burger & Fries 

Bacon & cheese toppings £1 each 

Cheese & Tomato Pizza   V 

Macaroni Cheese & Garlic Bread   V 

Ice lolly or scoop ice cream with every child’s meal 

£8.95 

Child portions are available for the Sunday Roast dishes in the Main Course overleaf. 
Please ask a member of our waiting staff. 

 
  

  

  

 
A standard 10% service charge is applied to all table bookings for 8 or more guests.  This is a discretionary amount. 

 

DF= Dairy Free   -   GF= Gluten free   -   VG = Vegan   -   V = Vegetarian 

     DF* = Can be made dairy free   -  GF* = Can be made Gluten Free   -  VG* = Can be made Vegan                      
If you have a food allergy or intolerance, please let us know before ordering.  

Some dishes can be adapted further to accommodate your requirements  
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