
SUNDAY ROAST

To Start
Chef’s Homemade Soup of the Day
Served with a Crusty Baguette & Butter.

Classic Potato Skins
Served with Garlic Mayonnaise Dip.

Homemade Chicken Liver Paté
Served with Toasted Bloomer Bread, Red Onion Chutney & Salad Garnish.

Creamy Garlic Mushrooms
Served on a Crusty Baguette.

Main Courses
Silverside of Beef

Loin of Pork

Roast Turkey

Honey Roast Ham

Trio of Meast, choose a selection of 3 meats (£1 Supplement)

Apricot Roast with Goats Cheese
All served with Creamy Mash, Roast Potatoes, Honey Glazed Carrot & 
Parsnip, Seasonal Greens, Stuffing, Giant Yorkshire Pudding and Rich Roast 
Gravy.

Dessert
Sticky Toffee Pudding & Custard

Cheesecake of the Day

Ice Cream Sundae

Summer Fruits Eton Mess

1 Course £12.50  •  2 Courses £16.50  •  3 Courses £19.50

Profiteroles

Banana Split

Gluten Free Carrot Cake

Chocolate Fudge Sundae

Served every Sunday 12 noon – 5pm


