
Sample Sunday Menu

Snacks 
Olives, feta and rosemary £1.50 
Halloumi sticks, chilli jam £2.95 

Hand raised pork pie and piccalilli £3.50 

  Sides  

Twice cooked chips £2.50 
Cheesy chips £3.00 

Starters 
Cream of asparagus soup, toasted soda bread £4.50 

Scotch egg with Cumberland sausage meat, mustard sauce £4.95 

Asparagus, cheddar and filo tartlet, dressed mixed leaves (v) £4.95 

Port and Long Clawson stilton mushrooms on toast (v) £5.25 

‘The Good Loaf’ breads to share, rapeseed oil and aged balsamic vinegar, halloumi sticks with chilli 
jam, olives with feta and rosemary (v) £9.95 

Whole baked Camembert to share studded with garlic and rosemary, soda bread sticks, vegetable 
crudités, cranberry compote (v) £10.25 

Roast Dinners 
Garlic studded pulled shoulder of lamb £11.50 

Treacle and thyme cured topside of beef £11.50 

Overnight roasted belly of pork, crispy crackling £11.50 

Vegetarian roast – no meat but double the trimmings (v) £8.50 

  Children’s sized roast £6.50 

All of our roasts are served with Yorkshire puddings, garlic and rosemary roast potatoes, cauliflower cheese, 
seasonal vegetables and proper meat gravies 

Main Courses 
Spiced bean, chickpea and sesame burger, halloumi, pesto dressing,  

twice cooked chips, coleslaw (v) £9.95   

Fish and twice cooked chips, homemade tartare sauce, minted mushy peas £9.95 

Three onion and goat’s cheese tart, dill potato salad, dressed leaves (v) £9.95 

  Ham and chestnut mushroom pie, roast potatoes, seasonal veg £12.95 

8oz British steak, twice cooked chips, field mushroom, roasted cherry tomatoes, handmade onion 
rings  

Rump £15 / Ribeye £19.20 

Puddings  
Gingered crème brulée, poached rhubarb £4.95  

Chocolate brownie, vanilla ice cream £4.95  

Kiwi and passionfruit Pavlova £5.50 

Long Clawson stilton, mature cheddar, brie, crackers, caramelised red onion chutney £6.95 

Homemade ice cream – strawberry and cream, vanilla, Christmas pudding  
£1.50 per scoop 


