
Served from 12pm to 4pm

SUNDAY ROAST

Whilst food safety is our highest priority, please note whilst we try our best to ensure your food is suitable for you, our
dishes are prepared in areas in which allergenic ingredients are present. The menu shows which dishes do not contain certain
allergenic ingredients as intentional ingredients, however we cannot guarantee that dishes are 100% free from these
ingredients due to the preparation process. If you have a food allergy, intolerance, or coeliac disease – please speak to the
staff about the ingredients in your food and drink before you order. Thank you.

C - Celery | CR - Crustaceans | E - Eggs | F - Fish | G - Cereals containing Gluten | L - Lupin | M - Milk | MO - Molluscs
MU - Mustard | N - Nuts | P - Peanuts | S - Soya | SS - Sesame Seeds | SU - Sulphites.

THE ROAST
Served with a selection of seasonal local vegetables and

Yorkshire pudding with a drizzle of homemade gravy.

DESSERT
Chocolate Truffle Cake, Raspberry Coulis - G, E, M, S

Biscoff Cheesecake, Whipped Cream, Caramel Sauce - G, E, M, S
Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream - G, E, M

= Vegetarian 

2 COURSES | £29.95

Roast Rump of Beef - G, E, M
Garlic, Lemon, and Thyme Half Roast Chicken - G, E, M

Mushroom and Camembert Wellington    - G, E, M

 Your choice of:


