


TO START

Parsnip and Bramley apple soup served with a warm bread roll      £6.95      available

Duck liver paté, sourdough toast, spiced orange chutney £9.50

Mushrooms, garlic cream, sourdough toast, truffle £9.50

King prawn cocktail, Marie Rose sauce, brown bloomer £9.95

TO FOLLOW

Stuffed paupiette of turkey, roast potatoes, root vegetables, braised red cabbage, 

fresh market greens, turkey jus      £18.95

Roast sirloin of British beef, crisp Yorkshire pudding, roast potatoes, root vegetables, 

braised red cabbage, fresh market greens, beef jus £17.95

Roast loin of pork, apricot and sage stuffing, roast potatoes, root vegetables, 
braised red cabbage, fresh market greens, beef jus £17.95

Vegetable pithivier, sweet potato and butternut squash, sautéed potatoes, 

vegetables of the day, veggie gravy          £17.50

Hand battered haddock, chunky hand cut chips, mushy peas, tartare sauce £19.95

TO FINISH

Christmas pudding, brandy sauce, cranberry compote £8.00

Sticky toffee pudding, Earl Grey dates, toffee sauce, vanilla ice cream £8.00

Biscoff cheesecake, Biscoff sauce, honeycomb ice cream £8.00

Panache of luxury ice creams £8.00
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All of our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include all ingredients. 
If you have a food allergy, please let a member of the team know at time of ordering. Full allergen information is available on request.

Festive 

Sunday Lunch
Served from 12pm 


