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MENU

SUNDAY LUNCH

MAIN COURSE 17.50 | 2 COURSES 24.95 | 3 COURSES 29.95

STARTERS ROASTS

BREADED SARDINES SIRLOINOF BEEF

braised gemlettuce, Lilliput capers,

lemon mayonnaise CHICKEN SUPREME

SOUP OF THE DAY PORKBELLY

artisanbread allserved withbutter andherbroastedpotatoes,

Yorkshire pudding, carrot and swede puree, green

CHICKENEIVERPARFATT beans, tenderstembroccoli and veal gravy

red onion marmalade, sourdough toast

ROASTED VEGE TABLE PITHIVIER
WILD MUSHROOM ARANCINI

mushroom ke tchup, roastedshallot,pecorino | servedwithroastednew potatoes, carrot and
swede puree, greenbeans, tenderstem broccoli

MAINS andvegetable gravy
DESSERTS

BAT TEREDHADDOCK

tartar sauce, mUShy peas, ChipS ST'CKY TOFFEE pUDDlNO
toffee sauce, honeycomb, clotted cream

DOUBLE CHEESEBURGER

Welshrarebit, gem, tomato, streaky CHOCOLATE BROWNIE

ts)lae]a ??;g:swrd ketchup, pretzelbun, chocolate sorbet, peanutbrittle, chocolate sauce

| EMON CHEESECAKE

BUT TERNUT SQUASH honeycomb, berry compote

pappardelle, roasted shallot, crispy
sage, toastedpine nuts ICE CREAM AND SORBE T SELECTION

CHEESEBOARD 3.50 SUPPLEMENT
crackers, apple chutney,

CAULIFLOWER CHEESE 2.95 pickled walnuts, rarebit toasts

SIDES

FRIES 450 CHIPS 4.50

TENDERSTEM BROCCOLI
AND GREENBEANS 2.95




