
Mother’s Day
King Prawn Cocktail Nga
Bloody Mary mayonnaise, gem lettuce,
cucumber, tomato, bloomer bread
and butter 

Starters
Soup of the Day V/Vea Nga
Bloomer bread and butter 
Halloumi Fries V Nga
Sweet chilli sauce 
BBQ Buttermilk Chicken Goujons
In a BBQ sauce with garlic mayo
Chicken Liver Pâté Nga
Toasted bloomer bread, butter, onion
marmalade 

Creamy Garlic Mushrooms V Nga
Toasted brioche 

Crispy Brie Bites V
Cranberry sauce 

2 COURSES
£22PP | 3
COURSES
£28.50PP

ASK OUR
TEAM FOR
TODAY’S

ROAST OF
THE DAY!Sunday Roasts

All our roasts are freshly prepared & served with roast potatoes, carrots, broccoli and braised red
cabbage, Yorkshire pudding and our delicious roast gravy *All roasts subject to availability

Roast Topside of Beef Nga
Ultimate Roast Beef Nga
Extra roast beef, cauli cheese, three pigs in
blankets, double Yorkshire pudding and double
roast potatoes +£5 supplement 

Sweet Potato & Chestnut Nut Loaf V/Vea Nga

Mains
Baked Salmon Fillet Nga
Buttered new potatoes, broccoli, lemon
Champagne butter sauce 

Crispy Chicken Caesar
Crispy buttermilk chicken, smoked streaky
bacon, gem lettuce, sun blushed tomatoes,
hard cheese and Caesar dressing

Creamy Mushroom Pasta Bake V
Penne pasta, creamy mushroom sauce, baby
spinach, grated Cheddar cheese with garlic
ciabatta 

Fish & Chips
Hand battered cod fillet in Mac’s beer batter,
with skin-on chips, mushy peas and tartare
sauce

Smoky Beef Burger Nga
Toasted brioche bun, 6oz beef burger,
Emmental, smoky jam, onion nest, gem
lettuce and skin-on chips 

Smoky Jackfruit Burger Ve
Toasted Eden bun, panko coated spiced
jackfruit burger, smoky jam, onion nest, gem
lettuce and skin-on chips 

8oz Sirloin Steak Nga
Southern fried onion nest, garden peas,
balsamic tomato and skin-on chips
+£5 supplement 

Turn over for sides & our delicious desserts

V- Suitable for vegetarians. VE- Suitable for vegans. VEA- Vegan option available upon request. NGA- Non-gluten option available upon request. Fish and poultry dishes may contain bones. All weights
are approximate prior to cooking. All items are subject to availability. Allergen information. If you have any allergies or dietary requirements, please speak to our team for more information. Our kitchens

contain many ingredients and so we cannot guarantee the total absence of animal products or allergens. A full list of allergens in each dish is available for your peace of mind. 
All prices include VAT. Service is not included. All tips are retained by the grateful team.

Half Roast Chicken Nga
Sage & Onion Stuffing

Ultimate Half Roast Chicken
Extra sage & onion stuffing, cauli cheese, three
pigs in blankets, double Yorkshire pudding and
double roast potatoes! +£5 supplement

Ultimate Sweet Potato & Chestnut Nut Loaf V
Sage & onion stuffing, cauli cheese, double
Yorkshire pudding and double roast potatoes!
+£5 supplement 

Sunday Sides 4.75 each or four for 15.00

Roast Potatoes Ve Nga, Pork Crackling Nga,
Yorkshire Puddings & Sage & Onion Stuffing Balls V,
Pigs in Blankets Nga, Cauliflower Cheese V Nga



Something Extra...

Desserts

Cocktails - 7.95 each

Mini Potato Waffles Ve Nga 4.45
Skin-On Chips Ve Nga 3.75
Mac ‘n’ Cheese V
Crispy onion bits 5.75
Cheesy Garlic Ciabatta V 3.95 Two Southern Fried Onion Nests Ve 3.45

Mac’s Side Salad Ve Nga
Diced tomato, cucumber, red pepper & red
onion, grated carrot, gem lettuce, baby
spinach and pineapple & lemongrass
dressing 2.95

Banoffee Roulade V Nga
Meringue, toffee pieces, frozen banana
cream and toffee sauce with pouring cream 

Oreo Belgian Waffle V/Vea
Crushed Oreo cookies, chocolate sauce,
chocolate ice cream and whipped cream 

Toffee Blondie V
Vanilla ice cream, toffee sauce 

Lemon Tart V
Limoncello, vanilla ice cream and
freeze-dried raspberries 

New York Cheesecake V Nga
Raspberry sauce, berry fruits 

Double Chocolate Sundae V Nga
Chocolate brownie chunks, chocolate ice
cream, whipped cream, chocolate sauce,
crushed chocolate flake 

Toffee Apple Pie V
Warm custard or Ice cream

Sticky Toffee Pudding V Nga
Warm custard or Ice cream 

2 FOR 14
ALL DAY

EVERY
DAY!

Hot Drinks
Americano V 2.95

Caffè Latte V 3.45

Cappuccino V 3.45

Espresso Double V 2.95

Espresso Single V 2.75

Flat White V 3.45

Mochaccino V 3.45

Hot Chocolate V 3.45

Indulgent Hot Chocolate V 3.95
Marshmallows and whipped cream
Tea V
Choose from English Breakfast, Earl Grey,
Green, Peppermint

Ask our team about plant-based milk options

Aperol Spritz
The original spritz! Aperol liqueur, topped
with Prosecco and a splash of soda, with a
slice of orange

Pornstar Martini
Smirnoff Vanilla vodka, Passoã, passion fruit
purée, sugar and lime with a shot of Prosecco
on the side

Gordon’s Pink Spritz
Gordon’s Pink gin topped with Prosecco and
a dash of lemonade

Espresso Martini
Smirnoff Red, Kahlúa and shaken with a shot
of espresso

Crodino 0.0% Spritz
Italian 0.0% Spritz with unique bittersweet
flavour’*

Spicy Margarita
A margarita our favourite way - spicy!
Chilli salt rim and slice of chilli

Ask our team for our full range of cocktails and non-alcoholic serves, *excluded from cocktail offer

V- Suitable for vegetarians. VE- Suitable for vegans. VEA- Vegan option available upon request. NGA- Non-gluten option available upon request. Fish and poultry dishes may contain bones. All weights
are approximate prior to cooking. All items are subject to availability. Allergen information. If you have any allergies or dietary requirements, please speak to our team for more information. Our kitchens

contain many ingredients and so we cannot guarantee the total absence of animal products or allergens. A full list of allergens in each dish is available for your peace of mind. 
All prices include VAT. Service is not included. All tips are retained by the grateful team.


