
SUNDAY MENU

(2 Course £25 – 3 Course £30)

STARTERS

• Soup of the Day (GF) 

A refined seasonal soup crafted from the freshest market ingredients, gently 
simmered to develop depth and character. Finished with a touch of cream and 

served with warm artisan bread.

• Fish Cakes 

Delicately seasoned fish cakes, pan-seared to a crisp golden finish. Served atop 
dressed garden leaves and accompanied by garlic bruschetta and a bright, zesty 

lemon salsa.

• Spiced Prawn Cocktail (GF)

Succulent North Atlantic prawns layered with crisp lettuce and ripe avocado, 
dressed in an elegant spiced Marie Rose sauce with a whisper of smoked paprika.

• Pork & Black Pudding Terrine

MAINS

Choice of ….Roast Beef, Roast baby chicken, Honey glazed Roast gammon 

All dishes served with Roast potatoes, honey glazed Roast carrots,  seasonal green 
beans, cheese cauliflower with pig in blanket, homemade stuffing and Yorkshire 
pudding and gravy of your choice. We have wholegrain English mustard gravy, Red 
onion gravy, red wine and honey gravy.

Gluten-Free Roasted Aubergine
A roasted aubergine generously filled with a tomato and basil medley, enhanced 

with aromatic herbs and finished with a drizzle of olive oil.

DESSERTS

Any dessert of the main menu



SPECIALS

 16oz T-Bone Steak £38
A hand-selected 16oz T-bone steak, expertly grilled to your 

preference. Served with roasted garlic potatoes, sautéed mushrooms, 
tender broccoli, and a rich house-made peppercorn sauce.

Tomahawk Steak £65
An impressive tomahawk cut, char-grilled to perfection. Paired with 

chunky chips ,garlic mushrooms, onion rings, roasted herb vine 
tomatoes and a garlic sautéed green beans

Braised Lamb Shoulder £34
served with cheesy Creamy mashed potatoes with sautéed green 

beans and carrots with fresh herbs 

Pan Fried Duck £29.50
A slow cooked Pan-fried duck breast, seasoned with spices and served 

with seasonal vegetables and potatoes and a red wine Jus.

Tuna Steak £27.50
A fresh tuna steak seasoned and cooked in butter sauce, served on a 

bed of tomatoes and mixed pepper, seasonal veg and your choice of a 
creamy mash, house fries or salad.
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