
Sunday Lunch 
Mains Only  

Sunday Dinner: 
Choice of three meats  

Chicken Sup / Beef /  Pork 
Served with sage and onion stuffing, Yorkshire pudding, veg cruet: baton carrots, roasted 

parsnips and fine beans and gravy. And roast potatoes or crushed new potatoes.  

Nut Roast (v) 
Nut Roast topped with pan fried wild mushrooms, served with roasted potatoes, sage and 

onion stuffing, veg cruet: baton carrots, roasted parsnips and fine beans, Yorkshire pudding 
and gravy.  

Beer Battered Fish and Chips  
Cod fillet deep fried in a house beer batter served with skin on fries, tartar sauce, garden 

peas and a lemon wedge.  

Sides:  
Yorkshire pudding- £1.00  

Roast Potatoes- £1.50  
Crushed New potatoes- £1.50  

Cauliflower Cheese- £2.50 
Stuffing Balls- £3.50  

Extra Veg Cruet- £2.50 

Desserts:  
Chocolate Fudge Fondue 

Big pot of chocolate fudge sauce served with sable biscuits, fresh strawberries, 
marshmallows and brownie pieces.  

Salted Caramel Cookie Dough 
Served with an ice cream ball.  

Raspberry set Cream 
Topped with a strawberry prosecco jelly, served with a strawberry ice cream ball.  

Caramel Crunch Cheesecake 
Served with cream or ice cream.  

Orange Cake 
Served with chocolate orange gnash and fresh orange segments, with cream or ice cream.  

Sunday Special Price all Desserts £5.50 

As our food is freshly prepared, please be aware there may be a wait of up to 60 mins. If you have any food 
allergies, please discuss with your waitress prior to ordering. All items on the menu are subject to availability.


