
Sunday Specials 
Starters 
 

Pan seared scallops                  £12.50 

Salmon & Nduja bon bons, samphire, langoustine bisque  
 

Crispy soft shell crab                                                                         £10.00 

Satay curry sauce, Asian slaw, crushed peanuts, pineapple salsa 
 

Sunday roasts 
 

Roast Topside of beef  (GFO)     £20.00 

served with Yorkshire pudding 

Tender pork belly (GFO)      £19.00 

With sausage meat & cranberry stuffing, crackling 

Roast breast of local chicken (GFO)     £19.00 

served with pigs in blanket and cranberry & sausage meat stuffing 

Field mushroom, caramelised red onion, butternut squash £16.50 

stilton & spinach en croûte (V)   
 

Add truffle cauliflower cheese      £2.50 
 

 

(All served with roast potatoes, braised red cabbage, crushed swede, honey 

glazed parsnip, seasonal greens & gravy) 
 

 

Mains  

Duo of beef        £28.00 

Grilled fillet of beef, braised featherblade of beef    

Aged parmesan dauphinoise potato, torched carrot, pickled shallot  

Horseradish emulsion, bourguignon jus 
 

Crispy panko plaice       £23.00 

Salmon, tarragon & cheddar fish pie, tenderstem broccoli, samphire, sweet 

pickled shallots, gremolata  
       

Desserts                                                                              

Warm lemon drizzle sponge                                                              £8.50 

Raspberry sorbet, meringue shards, raspberry compote 
 

This Menu is subject to change without notice 

(If you have any concerns about the presence of allergens, please speak to a member of staff) 
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