
 

 

 

 

Sunday Menu 
 

 

Hors d’oeuvres 

 

Marinated Greek olives £5 (V, G, D) 

Soup of the day – Sourdough bread & butter £5 (V, D) 

Chicken liver pâté - piccalilli, crostini & mixed leaves £8.50 (D) 

Crispy Squid - garlic mayo £8.50 (D) 

Goat cheese & beets salad - leaves, candied walnut, orange & balsamic dressing £8.50 (V) 

 

 

Roasts & Relishes 

 

Roasted beef striploin £25 (G) 

Herb-roasted chicken breast £18 (G) 

Roast gammon loin £22 (G) 

Nut roast £16 (V) 

 

All roasts are served with braised red cabbage, golden roasted potatoes, parsnip, broccoli, 

Yorkshire pudding & meat or vegetable gravy 

 

 

Dessert & Cheese 

 

Eton Mess - seasonal berries, vanilla cream, broken meringue & raspberry sauce £8.50 (G)                                                                                                                                                   

Spotted pudding - A classic British steamed suet pudding & custard £8.50 (V)                                                      

Sticky toffee pudding - caramel sauce & vanilla ice cream £8.50 (V) 

Cheese platter - A variety of four cheeses, crackers & homemade relish £10.50 (V) 

 

 

 

(V) - Vegetarian, (G) - Gluten free, (D) - Dairy free 


