SUNDAY 10TH MARCH
2024

MENU

Served all day from 12pm

Adults
2 courses - £27.95
3 courses - £33.95

Children under 12
2 courses - £15.95
3 courses - £17.95




STARTERS
Leek & Potato Soup with focaccia bread
Colston Bassett Stilton & Green Peppercorn Mushroom on toasted sourdough
Chicken Liver Parfait with roasted plum & port chutney, garlic crostini, herb salad
Smoked Salmon & Atlantic Prawn Cocktail tarragon Marie Rose sauce, watercress, confit cherry tomato, sourdough crisp

MAINS

All our roasts are served with creamy mash, garlic & thyme butter roasted potatoes, seasonal greens, roasted root vegetables,
cranberry & apricot stuffing, homemade Yorkshire pudding and proper gravy

Roast Beef & Horseradish Sauce (fo)
Pork Loin, Crackling & Bramley Apple Sauce (o)
Roast Leg of Lamb with Mint Sauce (fo)
Hazelnut Roast (wo)

Stea k & Al e Ple served with creamy mash, or chips and vegetables or mushy peas served with a rich gravy
Truffled Mushroom Stroga NOFf sauteed mushrooms, garlic, smoked paprika & Dijon sauce, steamed basmati rice (gfo) (vvo)
Splcy Mexican Bu I'SET choice of Southern Fried chicken or 60z beefburger, chive creme fraiche, salsa, jalapenos and sriracha sauce (gfo)
Cheese Bu I'SET choice of Southern Fried chicken or 60z beefburger, served in a brioche bun with fries and house slaw (gfo)
Ma rgherita Pizza mozzarella, pizza sauce (vvo)
Ham & Pinea pple mozzarella, pizza sauce, pulled ham, roasted pineapple
Meatball Marinara our own meatball recipe, marinara sauce, mozzarella, rocket

Diavola chorizo, nduja, pepeproni, roasted red onion, chilli oil, rocket

Hicko ry BBQ chicken, sweetcorn, smoked bacon, roasted red onion
Peppe roni Pizza mozzarella, pizza sauce, pepperoni, rocket




DESSERTS
Honeycom b Cheesecake salted caramel ice cream, caramel sauce and chocolate covered honeycomb (v)
Strawbe rry & White Chocolate Sundae crushed meringue, white chocolate ganache sauce, whipped cream,

strawberry sauce, chocolate shards (v)

Homemade Sticky Toffee Pudding butterscotch sauce served with either custard or vanilla ice cream (v)
Dark Chocolate Brownie kirsch cherry compote, cherry puree, chantilly cream topped with cherries (gfo) (v)
Vanilla & Rhubarb Panna Cotta with ginger biscuits (v)

Milk Chocolate Cookie Dough fudge pieces, toffee sauce, vanilla ice cream, salted caramel sauce (v)

ALL ITEMS ARE SUBJECT TO AVAILABILITY. ALL OUR FOOD IS FRESHLY PREPARED AND COOKED TO ORDER.
FISH MAY CONTAIN SMALL BONES - OLIVES MAY CONTAIN SMALL STONES.
V =VEGETARIAN / VVO = VEGAN OPTION / GFO = GLUTEN FREE OPTION
GLUTEN FREE OPTIONS DO NOT CONTAIN GLUTEN HOWEVER YOU SHOULD BE AWARE
THAT CROSS CONTAMINATION MAY OCCUR IN OUR KITCHEN AND AS SUCH, WE CANNOT
100% GUARANTEE THAT ANY DISH IS ALLERGEN FREE. ALL DISHES MAY CONTAIN NUTS. — ‘
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