
 

 

 

SAMPLE SUNDAY SET MENU  

please note this menu changes on a weekly basis and is subject to availability 

2 Courses £12.95 

3 Courses £15.95 
 

To Start 

Broccoli and Stilton Soup crusty bread (gfa) 

Spicy Black Bean and Sweet Potato Cakes lime soured cream (v) 

Crispy Salt n Pepper Chicken vegetable couscous, sweet chilli sauce 

 Ham Hock and Smoked Chicken Terrine crostini’s, piccalilli (gfa) 

  

 

To Follow 

Roast Topside of Beef roast potatoes, cheesy leeks, root vegetables, braised red cabbage, yorkshire pudding and pan roast gravy 

(gfa) 

Pan Seared Lamb Rump creamed potatoes, honey roast carrots and parsnips, rosemary red wine jus (gf) 

 Chicken, Mushroom and Ham Pie creamed cabbage, pancetta and peas and roast potatoes 

Beef, Mushroom and Ale Pie with honey carrots and parsnips, red cabbage and roast potatoes 

Tomato and Roasted Vegetable Ragu with rigatoni pasta (v)  

Proper Fish and Chips with buttered garden peas and house tartar sauce 

 

 

To Finish 

Bakewell Cheesecake chantilly cream (v) 

Lemon Posset raspberry and blackcurrant compote, chantilly cream 

Chocolate and Almond Brownie vanilla ice cream 

Selection of Ice Creams (gf) (v) 

 

Hot Beef Buttie £7.50 (gfa) 

On farmhouse bread, served with Skinny Fries and Gravy 

 

Childrens Sunday Roast £6 

Roast Meat of The Day with all the trimmings and a scoop of ice cream to finish 

Sunday Set Menu is subject to availability – bookings are recommended 
 

FOOD ALLERGIES AND INTOLERANCES: before ordering your food or drink please speak to a member of staff if you have a food allergy or food intolerance 
Our roasts are served with gravy free of gluten and can be made wholly gluten free by omitting the Yorkshire pudding and cheesy leeks 

(v) Denotes vegetarian (gf) denotes gluten free (gfa) denotes gluten free option available 
Some items on this menu may contain nuts, or traces of nuts 

 

 

 

 


