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Our Sunday Dishes
Let us do all the hard work. Simply sit back with your friends and family and enjoy a traditional roast dinner with us. Served until 10pm.

Starters
CHEESY MUSHROOM BRUSCHETTA (V) £4.79
Paris brown mushrooms saut ed with double cream,
Cheddar & mozzarella, Camembert and Stilton.
Served on toasted artisan bread

The Perfect
Sunday Roast

Salads, Tart & Pastas
BUTTERNUT SQUASH LINGUINE (VG) £8.29
Pan roasted butternut squash, broccoli florets,
slow roasted tomatoes, mixed olives and soya
beans tossed through a lemon & olive oil
dressed linguine pasta
or

CHICKEN & CHORIZO SKEWERS £4.79

All of our roasts are served with a freshly handmade
Yorkshire pudding, roast parsnips, crisp and golden
roast potatoes, buttery mash potato, mixed vegetables,
lashings of red wine gravy and a selection of sauces

Grilled and topped with saut ed peppers & onions,
then drizzled with a blackberry & balsamic glaze

Don’t forget you can have free top ups of Yorkies,
roast potatoes & red wine gravy!

KING PRAWN COCKTAIL £4.99

HAND CARVED TOPSIDE OF BEEF £9.99

Succulent prawns in a Marie Rose sauce, served
on a crisp salad, with seeded bread and butter

MEDITERRANEAN VEG TART (VG) £9.29

FREE RANGE PORK LOIN £9.49

JACK SPRATSTM £3.99

With pork, orange & fig stuffing

A crisp paprika & herb pastry case filled with
tomato chutney, grilled courgette, aubergine,
cherry tomatoes, red onion and mixed peppers
and a chive crumble. Served with a superfood salad

NUT ROAST (V) £9.49

SUPERFOOD SALADS

HAND CARVED TURKEY £9.99

Crispy British whitebait fillets with tartare sauce

SOUP OF THE DAY (V) £3.99

ROAST LAMB SHANK £11.49

Ask our team for today’s soup. Served with
artisan bread

BEEF LONG BONE RIB £12.49

OAK SMOKED CHICKEN LIVER P T £4.99
Topped with a clarified chive butter and served
with toasted artisan bread and a red onion chutney

PANKO CRUMBED CALAMARI STRIPS £4.49
Dusted with paprika and served with a lemon
mayonnaise dip and pea shoots

CAN’T DECIDE? WHY NOT TRY:
TRIPLE ROAST £11.49
Topside of beef, free _range pork loin and
hand_ carved turkey with pork, orange & fig stuffing
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BAKED LASAGNE £8.99
Our lasagne is made from British minced
beef & pork in red wine ragu with smoked
bacon. Served with garlic artisan bread and
a superfood side salad. If you prefer,
you can swap your salad to chips

Chicken breast topped with streaky bacon,
melting mozzarella, Cheddar and an ale
BBQ sauce. Served with roasted vine tomatoes,
peas and chips

Cauliflower cheese (V) £1.99
Pigs in blankets 99p
Pork, orange & fig stuffing 99p

KID’S HALF SUNDAY ROAST & DESSERT £4.99
Half portion of beef, pork or turkey and your choice
of vanilla ice cream, a peach & pear fruity pot
or a Vimto jelly pot

All our burgers are served in a toasted brioche bun,
filled with tomato, gherkin, mayonnaise and
cos lettuce, with chips and a pot of tomato relish

MATURE CHEDDAR
& BACON BEEF BURGER £9.79

CHICKEN & BRIE PIE £9.99
British chicken breast and buttered leeks in
a creamy Cheddar sauce with melted brie,
encased in hot water crust pastry and topped
with a puff pastry lid. Served with mixed
vegetables, buttery mash and red wine gravy

WAGYU BURGER £11.99

BEEF & ALE PIE £10.99

All of our grills are served with vine roasted tomatoes,
saut ed Paris brown mushrooms, pea shoots and chips

Slow cooked British beef in a rich Doom Bar ale
gravy with roasted silverskin onions, encased in
hot watercrust pastry. Served with buttery mash,
mixed vegetables and red wine gravy

Wagyu is a Japanese breed of cattle, specially
bred for its intense flavour and premium beef.
We top our Wagyu burger with saut ed Paris brown
mushrooms, melted Camembert and streaky bacon

10oz RIB EYE STEAK £14.49
Tender, with a rich flavour. Our beef is matured
for a minimum of 21 days

8oz GAMMON STEAK £8.99

e From the Ocean f
GUEST ALE BATTERED COD & CHIPS £9.99
Cooked until golden and crispy, our hand battered
cod is served with garden or mushy peas and
tartare sauce

ROPE GROWN MUSSELS £10.49
Steamed and coated in your choice of either
a tomato & garlic sauce or a white wine sauce.
Served with artisan bread

GRILLED SEABASS FILLETS £11.99
Glazed with a tomato, cheese & basil butter, on a
bed of beetroot, couscous, wheatberry and carrot
in a citrus dressing. Served with baby potatoes

Our Favourites
We’ve highlighted a few of our favourite
dishes with a heart icon across the menu
in case you’re spoilt for choice!

Choose from:

CHICKEN & BACON £8.99
GRILLED HALLOUMI (V) £9.29

Desserts

Hand carved topside of beef and beef long bone rib

Burgers & Grills

HUNTER’S CHICKEN £9.49

Superfood salad of mixed leaves, spinach,
avocado, spring onion, soya beans, slow roasted
tomatoes, cucumber, vine tomatoes, mixed peppers,
wheatberry, beetroot, couscous and carrot, mixed
seeds and a lemon & olive oil dressing

BEEF DUO £14.49
WHY NOT ADD TO YOUR ROAST

Home Comforts

GRILLED CHICKEN, BUTTERNUT SQUASH
LINGUINE £9.79

Topped with a fried egg
ADD A TOPPER
Black & Blue (crumbled Stilton
and peppercorn sauce) £1.49
Peppercorn sauce 99p
Panko crumbed calamari strips £1.99

Why not upgrade your chips
to sweet potato fries for 70p

Sides
CHIPS (V) £2.49
SWEET POTATO FRIES (V) £2.99
SUPERFOOD SIDE SALAD (V) £2.49
MIXED VEGETABLES (V) £2.49
BUTTERY MASH (V) £2.49
BABY POTATOES (V) £2.49
GARLIC ARTISAN BREAD (V) £2.49
GARLIC ARTISAN BREAD WITH
MELTED CHEESE (V) £2.99

TIRAMISU CHEESECAKE (V) £4.29
Chocolate sponge topped with brandy cheesecake,
a layer of Masala & coffee biscuit mix. Finished
with a cream cheese frosting and a sprinkle of cocoa

WARM THREE LAYERED
CHOCOLATE CAKE (V) £3.99
A chocoholic’s delight, served with vanilla ice cream

WHITE CHOCOLATE & RASPBERRY
PARFAIT (V) £4.29
Crisp digestive biscuit base topped with a coconut
mousse, raspberry sauce and raspberries, finished
with white chocolate curls, toasted coconut flakes
and a raspberry coulis

SALTED CARAMEL & CHOCOLATE BAR £4.29
Layers of chocolate truffle and salted caramel
on a chocolatey biscuit base, served with salted
caramel sauce and vanilla ice cream

BLUEBERRY &
PROSECCO CAKE (VG) £4.29
Almond sponge studded with blueberries then
baked and soaked with a prosecco syrup and
water icing. Served with a raspberry coulis

CARROT CAKE ROULADE (V) £4.29
Light carrot cake sponge layered and rolled
with a velvety smooth white chocolate mousse,
drizzled with caramel sauce. Served with
vanilla ice cream

STICKY TOFFEE APPLE PUDDING (V) £4.49
Sweet date infused sticky toffee sponge topped
with baked apple slices and injected with an
indulgent sticky toffee sauce. Served with custard

CRUMBLE OF THE DAY (V) £3.99
We offer a selection of fruit crumbles, served with
custard or ice cream: please ask for today’s variety

CHEESE & BISCUITS (V) £4.99
Tickler extra mature Cheddar, Stilton and
Camembert, grapes, celery, red onion chutney
and Carrs water biscuits

MINI PUD
Not enough room for a big dessert?
Why not enjoy one of our mini puds.
Buy 1 for £1.49 or all 4 for £4.99
Choose from:
Tiramisu Cheesecake (V); Blueberry & Prosecco
Cake (VG); Salted Caramel & Chocolate Bar or
Cookie Crumb Profiteroles (V)

See main menu for full Ts&Cs and allergen guidance (V) = Suitable for vegetarians (VG) = Suitable for vegans
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