
Homemade Spiced Leek & Potato Soup (V,GFO,DFO,VGO) £7.95
Served with warm bread and butter

Duck & Orange Pâté    £8.95
A rich, smooth pâté served with a real ale chutney, dressed salad
and warm bread and butter

“Family, friends, and a generous roast…what Sunday at ours was made for...” Baron W R Davenport

Buttery Mashed Potato (V)   £4.50
Buttered Greens (V)    £4.95

Cauliflower Cheese (V)     £5.95
Roasties     £4.95
Yorkshire Pudding    £1.00
Stuffing (V)     £2.00
Homemade Gravy (VGO, DF, GF)   £1.00

Roast Sirloin Of Beef (GFO, DFO)   £16.95
Served with crispy seasoned roast potatoes, homemade Yorkshire
pudding, stuffing, and a pig in blanket

Roast Chicken (GFO, DFO)    £15.95
Served with crispy seasoned roast potatoes, homemade Yorkshire
pudding, stuffing, and a pig in blanket

Slow Braised Lamb Shoulder (GFO, DFO)  £17.95
Served with crispy seasoned roast potatoes, homemade Yorkshire
pudding, stuffing, and a pig in blanket

SUNDAY ROAST

MAINS
Davenports Homemade Pie (VEG OPTION AVAILABLE) £15.95
Made using our chef’s homemade pastry, and fillings that change
weekly. Served with buttery mash, purple sprouting broccoli, and
finished with a red wine gravy. Ask your server for today’s filling

Pan-Seared Salmon Fillet (GFO, DFO)  £17.95
Served on herb-crushed new potatoes, tenderstem broccoli and a
saffron infused hollandaise sauce

TO START

DESSERTSSUNDAY SIDES

Sautéed Wild Mushrooms (V, GFO)  £7.95
Served in a garlic and blue cheese sauce, on a toasted sourdough
crostini and topped with seasoned rocket

Pesto & Parmesan Arancini   £7.95
Fresh, vibrant  and gooey arancini, deep-fried until crisp and
golden brown, served with a dressed salad and drizzled
with a pesto dressing

Roast Pork (GFO, DFO)    £15.95
Served with crispy seasoned roast potatoes, homemade Yorkshire
pudding, stuffing, and a pig in blanket with crackling

Mushroom, Brie & Cranberry Wellington (V) £14.95
Served with crispy seasoned roast potatoes, homemade Yorkshire
pudding and stuffing

Mixed Roast (GFO, DFO)    £21.95
Choose your three meats. Served with crispy seasoned roast potatoes,
homemade Yorkshire pudding, stuffing, and a pig in blanket

Homemade Vegetable Moussaka (V)  £13.95
Chargrilled and roasted vegetables delicately spiced with a hint of
citrus, layered in a fresh tomato sauce and topped with béchamel
sauce and cheese. Served with a freshly dressed salad

The Standard Burger (GFO, DFO)   £15.95
8oz standard beef pattie, with melted cheese, gem lettuce, and
beef tomato. Served on a toasted brioche bun with burger sauce and
triple cooked chips

ALL OUR ROASTS ARE SERVED WITH BRAISED RED CABBAGE, HONEY ROASTED PARSNIPS & CARROTS AND MIXED GREENS

Caramelised Apple Crumble Pie (V)  £6.95
Caramelised apples wrapped into a sweet pastry, topped with a
cinnamon crumble and caramel sauce. Served with either custard or
vanilla ice-cream

Salted Caramel Rice Pudding (V, GF)  £7.95
Rice pudding infused with salted caramel and topped with
chocolate shards

Banoffee Gateau (V)    £5.95
Toffee flavoured sponge with banoffee filling, topped with crumbed
biscuit and cream. Served with ice-cream and caramel sauce

Chocolate Fudge Cake (V, VG, DF)   £6.95
Simply served with ice-cream and chocolate sauce

Cookie Dough Cheesecake (V)   £9.95
A chocolate Bourbon biscuit base with a deep layer of smooth chocolate
chip cookie dough cheesecake, topped with vanilla cheesecake and
even more cookie and chocolate!!!



SERVED 12PM-6PM

SUNDAY LUNCH
MENU

SPRING/SUMMER 25


