
 

     March 
SUNDAY LUNCH 
 2 COURSES £20 | 3 COURSES £23 

 

 
STARTER 
BROCCOLI & STILTON SOUP (V) (PGF) 
Crusty Ciabatta  

 
GRILLED WRAPPED ASPARAGUS (V) (PGF) 
Parma Ham | Crispy Poached Hens Egg | 

Bearnaise Sauce 

 
ORIENTAL FISHCAKES (GF)  
Salmon & Cod | Wasabi Mayo | Pickled 

Cucumber Salad 

 
SOUTHERN FRIED CRISPY TOFU BITES 
(VG) (PGF) 
Honey Barbeque Sauce  

 
MAIN  
ROLLED LAMB DINNER 
Roast Potatoes | Creamy Mash | Seasonal 

Vegetables | Redcurrant Jus | Yorkshire 

Pudding 

 

HOT HONEY SALMON FILLET (GF)  
Pan Fried Jersey Royals | Grilled Asparagus 

| Tenderstem Salad | Mustard Dressing 

  
BRISKET GRILLED CHEESE SANDWICH 
(PGF) 
Pickles | Fries | Gravy  

 

MUSHROOM, SPINACH & BUTTERNUT 
SQUASH WELLINGTON (V) (PVG) 
Roast Potatoes | Creamy Mash | Gravy | 

Yorkshire Pudding 

 
 
 
 

 
MINUTE STEAK FRIES  
Peppercorn Sauce | Rocket & Sun Blush 

Tomato Salad  

 

DESSERT 
CADBURYS MINI EGG TORTE (V) 
Clotted Cream Ice Cream 

 
RED VELVET BROWNIE (V) Contains alcohol 

Baileys Cream Cheese Frosting  

 

APPLE & RASPBERRY TART (V) (PVG) 
Crème Anglaise  

 

STICKY TOFFEE PUDDING (V) 
Biscoff Crumb | Honeycomb | Vanilla Ice 

Cream 

 

CHILDRENS ROAST £10 
STARTER | Cup of Soup (V) 
Bread & Butter 

 

MAIN | Roast Chicken or Pork Dinner 
Mash Potatoes | Roast Potatoes | Veg | Jus 

| Yorkshire Pudding or 
 

Mac and Cheese (V)  
Garlic Bread 

 
Dessert | Chocolate Brownie (PGV) 
Ice Cream 
 

Simple Fruity Juice  
 
 
ALLERGY & FOOD INTOLERANCES 
Whilst we identify all 14 allergens within our dishes, all 14 
allergens are present within our kitchen environments.  

Therefore, we cannot guarantee that traces of all 14 
allergens are not present within our dishes.  Please ask a 
member of our team for further assistance. 


