
‘A bit of everything’ board with Beef, Pork Belly and Chicken [GF/Su/C/Lu] 24.95

Roasted Smoked Pork Belly with a Pear and Apple Compote [GF/Su/C/Lu] 20.5

Topside of Beef with a Horseradish Sauce [GF/Su/C/Lu] 21.5

Lemon & Thyme Roasted Chicken Breast [GF/Su/C/Lu/M] 18.5

Red Onion and Brie Tart  [V/G/E/Su] 17.5

Boot Summer Salad with either Chicken/Beef/Brie and Red Onion Tart 16.50

Roast Baguettes with your choice of filling  with Fries and Salad

Roast Beef with Horseradish Sauce 16.50

Roasted Belly Pork with Apple Sauce 15.50

Roast Lemon & Thyme Chicken with Lettuce and Tomato 14.50

 Sticky Toffee Pudding served with Custard [V/M/Su] 8

Tart au Citron with Double Cream [V/E/M] 8 

Rhubarb Mess [V/E/M/Su]  8

Selection of locally sourced ice creams and sorbet [V/Vg/Lu/M] 6

Affogato - Vanilla Ice Cream with a shot of Espresso [V/Vg/Lu/M] 5.5

Roast - Choice of Meat [GF/Su/C/ Lu]

Macaroni Cheese [V/Su/M/Mu]

Selection of Ice Cream

Chocolate Brownie - Ice cream [V/Lu/M]

Sundays@ 

We hope you love it here as much as we do! A discretionary 10% service charge will be applied to your bill.  Please ask your server if

you would like this removed.

Starters
Summer Leaf Chicken Salad with a light French Dressing [S/Mu/Su] 7.75

Salt & Pepper Squid with a Tartare Dip [V/E/M] 7.95

Wild Mushroom. Bruschetta with Rocket and Cherry Tomatoes [E] 7.50

Main Course

A Spoon Full of Sugar

Little Boots

£11.50 for 2 Courses

Allergens
V – Vegetarian | Vg – Vegan | GF - GF Available |  G - Gluten | N – Nuts | Su – Sulphates | Cr - Crustaceans | SF – Shellfish (Including Molluscs) | F - Fish | E – Eggs |

C – Celery | Lu – Lupin | M – Milk  | S - Soya | Ses – Sesame | Mu - Mustard


