
Please inform a member of staff of any allergies or dietary requirements before placing your order. 
Our GF options are produced in an environment where gluten may be present. 
GF- Suitable for gluten free, V – suitable for vegetarian, S – contains seafood 
 
 

Sunday Roast Menu 

Starters 

Garlic Bread - £5.50 (V) 
Toasted ciabatta slices brushed with garlic butter  

Olives – Garlic & Herbs - £4.50 (V), (GF) 
A bowl of warm marinated olives with garlic and herbs. 

Breaded Mozzarella Sticks: Gooey and runny mozzarella sticks served with a sweet chilli sauce.  £6.50 (V) 

Baked Camembert - £9.00 
Oven-baked Camembert topped with honey and chilli flakes, served with bread for dipping. 

Mains 
(Roasts available in children’s portion including juice box £8.00) 

Roast Beef - £18.00 

Traditional Sunday roast beef with roast potatoes, seasonal vegetables, broccoli and cauliflower cheese, 

Yorkshire pudding, and gravy. 

Roast Lamb - £18.00 

Slow-roasted lamb served with roast potatoes, seasonal vegetables, broccoli and cauliflower cheese, 

Yorkshire pudding, and gravy. 

Vegetarian roast option – Please see bar staff for details  

Battered Fish & Chips - £16.50 (S) 

Battered fish served with chips, mushy peas, tartare sauce, and a wedge of lemon. 

Desserts 

Warm Chocolate Brownie £6.50 – Decadent double chocolate slice served with vanilla ice cream (GF), (V) 

Bread & Butter Pudding £6.50 – Warm cinnamon infused bread pudding served with vanilla ice cream (V) 

Sticky Toffee Pudding £6.50 – Olde favourite treacle sponge with toffee sauce served with vanilla ice cream 

(GF), (V) 

Caramel Tart £6.50 – Biscuit base with rich caramel centre and chocolate topping served with vanilla ice 
cream (GF), (V) 

Vanilla & Biscoff Biscuit Cheesecake £6.50 – Caramelised biscuit with vanilla cheesecake served with 
vanilla ice cream (V) 

Ice Cream £3.50 - Choose from vanilla, raspberry or chocolate (GF), (V) 

 


