
STARTERS

Homemade Soup of the Day
Served with Crusty Bread

Chicken Liver Pate
Served with Red Onion Chutney 
& Toasted Sourdough

Creamy Garlic Mushrooms (v)
Served on Toasted Ciabatta 
& Salad Garnish

Traditional Prawn Cocktail
Served in a Marie Rose Sauce
with Bread & Butter

MAIN COURSE

Roast Topside of Welsh Beef

Roast Welsh Leg of Lamb

Roasted Chicken Breast
(Served with Sage & Onion Stu�ng)

Roast Loin of Pork
(Served with Sage & Onion 
Stu�ng & Crispy Crackling)

Glamorgan Sausages (v)
(Served with Vegetable Gravy)

S U N D AY  L U N C H  M E N U

(v)  Vegetarian 

All Roasts Served with Yorkshire Pudding, Roast Potatoes, Honey Roasted Parsnips, 
New Potatoes, Carrots, Mixed Greens, Broccoli & Rich Homemade Gravy



EXTRA SIDES
Cauliflower Cheese (v) £3.95

Root Mash (v) £3.95

Creamy Buttered Mashed Potato (v) £3.95

DESSERTS
Please See Desserts Board

1 COURSE £14.95                2 COURSE £17.95                3 COURSE £21.95

CHILDREN’S MENU

Roast Topside of Welsh Beef        £6.95

Roasted Chicken Breast         £6.95

Roast Loin of Pork          £6.95

Glamorgan Sausages (v)         £6.95

All Served with Yorkshire Pudding, Roasted Parsnip, Roast Potatoes, 
Selection of Vegetables & Rich Homemade Gravy

Chicken Nuggets & Fries         £5.95

Fish Goujons & Fries         £5.95


