
roasts 

Roast Lamb £21 (GF available)  
Locally butchered Lamb served with tenderstem 
broccoli, south african baby carrots, a yorkshire 
pudding, pickled red cabbage and rosemary 
potatoes roasted in beef dripping topped with a 
house-made lamb gravy.  

Roast Sirloin £20 (GF available) 
Locally butchered succulent Sirloin Beef slow 
roasted to a medium level with mirepoix 
aromatics. Served with tenderstem broccoli and 
south african baby carrots, pickled red cabbage, 
a yorkshire pudding and rosemary potatoes 
roasted in beef dripping topped with a 
house-made red wine onion gravy.

children’s menu 

sunday
roast

entrées

Soup of the day £7.50
served with sourdough

(GF, V, VE available) 

Honey Mustard Glazed Gammon £20
(GF available)  
Locally butchered Gammon served with 
tenderstem broccoli and south african 
baby carrots, pickled red cabbage, a yorkshire 
pudding and rosemary potatoes roasted in 
beef dripping topped with a house-made 
gammon gravy. 

Vegan Butternut Apricot & Kale Roast £20 
(VE, GF)
Vegan and GF roast served with tenderstem 
broccoli & south african baby carrots, pickled red 
cabbage, a vegan yorkshire pudding & rosemary 
roast potatoes topped with vegan gravy. 

Children’s Roast £12 

Sausage and Chips £8
with baked beans or peas
Vegan Sausage and Chips £8 (VE, GF)
with baked beans or peas 
Chicken Burger & Fries £8.50 (GF available)
with lettuce in a brioche bun

Beef Burger and Fries £8 (GF available)
with lettuce in a brioche bun  

Chicken Tenders and Fries £8
with baked beans or peas 

desserts

Please always inform your server of any allergies or intolerances before placing your order.

Baked Camembert £9.00 
drizzled with honey & garlic,

with rosemary focaccia
(V) 

Chevre Beetroot Salad £9
with goat’s cheese 

and candied walnuts 
(V)

Apple & Blackberry Crumble £6.50
with Vanilla Ice Cream 

Chocolate Brownie 
Ice Cream Sundae £6.50 (GF available)

Gingerbread Banoffee Pie £6 

GO MIXED!! Choice of two meats £20
GO LARGE!! £25

Sundays 12 noon to 5pm


