
Full allergen information is available on request. Please ask our team for details when ordering for both food and drink. Despite our best 
efforts, we are unable to guarantee that our dishes are free from allergens. All weights noted are approximate and prior to cooking. Adults 
need around 2,000 kcal per day. See website for calorific values.  (v) Vegetarian (ve) Vegan / Gluten free options available on request.

starters 
Soup of the Day (v)
Warm bread & butter. 
Brussels Pâté
Fruit chutney and toast. 
Vegetable Spring Rolls (ve) 
Sweet chilli dipping sauce. 
Honey & Goat’s Cheese Salad (v) 
Mixed leaves and balsamic dressing. 

mains 
All our roasts are served with homemade Yorkshire 
pudding, roast potatoes, garden peas, Savoy cabbage, 
green beans, carrot & swede mash and gravy. 

• roast beef
• roast turke y & stuffing
• d uo of meat s
• roasted root wellington (v)

desserts 
Belgian Waffle Fingers (v)
Warm chocolate sauce. 
Baked Cherry Pie (v)
With thick custard. 
Set Salted Caramel Pot (v)
Biscoff biscuit. 
Jam Roly Poly (v)
With thick custard.

t wo course s  
£16.50

SUNDAY 
SET MENU


