
Desserts

VE - Vegan
V - Vegetarian
GF - Gluten Free, GFO - Gluten Free Option
Please inform a member of staff of any allergies.

Mains

Starters

Soup of the Day (V) (GFO)
Crusty Bread

Prawn Cocktail Salad (GFO)
Mixed Leaf, Brown Bread & Butter & Marie Rose Dressing

Breaded Mushroom (V)
Garlic Mayo & Mixed Leaf Salad

Ham Hock Terrine
Cranberry Chutney & Crusty Bread

Roasted Herefordshire Beef & Horseradish Sauce (GFO)
Seasonal Vegetables, Cauliflower Gratin, Yorkshire Pudding & Roasted Potatoes

Roasted Leg of Lamb & Mint Sauce (GFO)
Seasonal Vegetables, Cauliflower Gratin, Yorkshire Pudding & Roasted Potatoes

Beer Battered Fish
Fries & Mushy Peas

Apple Tart (VE)
Custard Or Vanilla Ice Cream

Selection of Ice Cream & Sorbet 
Vanilla, Chocolate, Strawberry, Mint Chocolate, Raspberry & Lemon Sorbet

Cheese & Biscuits
Fruit Chutney, Apple & Celery 

Sunday Menu

Beef Burger
American Cheese, Fries & Slaw

Chickpea Curry (VE) (GF)
Basmati Rice

Two Courses: £22
Three Courses: £26

Chocolate Brownie Sundae
Vanilla Ice Cream & Chocolate Sauce

SAMPLE ONLY


