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DRINKS
Winter Spritz - Tarquin's “Figgy Pudding” gin, apple juice, cinnamon syrup, £8.95
topped with prosecco
Boodles Mulberry Gin & Fever-Tree Lemon Tonic - over ice with £8.50

alemon garnish

Boulevardier - A twist on the classic Negroni, made with Bulleit Bourbon in place of £8.50
gin, mixed in equal parts with Campari & Sweet Vermouth for a more harmonious blend

Espresso Martini - “Mr Black” cold brew coffee liqueur, Smirnoff vodka, espresso~ £8.50

STARTERS

French Onion Soup - cheddar & herbed topped crouton vo veo nco £7.50
Chicken Liver Paté - apple & cranberry glaze, crunchy olive oil croutons nco £8.50
Smoked Salmon & Cream Cheese Bons Bons - red pepper dressing nai ~ £8.00
Sea Salt & Black Pepper Squid - garlic mayonnaise dip, £8.50

Creamy Garlic Mushrooms - crumbled Stilton, toasted malted bloomer v veo nco £8.25

SuNDAY RoOAsSTS

Our roasting joints and all are served with seasoned roasted potatoes,
Yorkshire pudding, cauliflower cheese, gravy and fresh market vegetables

Roasted Rump of Beef £18.50
Roasted Rolled Lamb Leg £19.50
Roasted Pork Belly Porchetta £17.50
Roasted Turkey £17.50
Walnut, Lentil & Cranberry Nut Loaf £15.50
Trio of Roasts - A large selection of up to three of our roasted meats £22.50

SUNDAY SIDES

Pigs in Blankets £5.00 Cauliflower Cheese Bowl £5.00 Extra Yorkshire £1.50
Thick Cut Chips | Garlic Bread | Seasonal Greens | Onion Rings Arr £4.00
Cheesy Chips | Cheesy Garlic Bread | Sweet Potato Fries ArLL £5.00
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OTHER MAINS

10°*Beer-Battered Cod & Chips - peas, salad garnish, tartare sauce ~co £18.00
British Beef Burger - bacon jam, cheddar, Dijon mayo, gem lettuce, tomato, £17.50
thick cut chips ~co

Grilled Chicken & Mozzarella Burger - pesto, aioli, thick cut chips nco  £17.50
Vegan Bean Burger - rocket & radicchio, hummus, sriracha vegan mayo, £16.00
tomato salsa, thick cut chips v veo

DESSERTS

Homemade Cheesecake of the Day - “Very Vanilla” ice-cream v nco £8.00
Belgian Chocolate & Salted Caramel Brownie - Marshfield Farm £8.50
“Very Vanilla” ice-cream v

Bramley Apple Crumble - with custard or “Very Vanilla” ice-cream v nco £7.50
Hot Chocolate Fudge Cake - with “Very Vanilla” ice-cream v nco £8.00
Sticky Toffee Pudding - toffee & vanilla custard v £8.00
Cheeseboard - Clawson Stilton, French brie, mature Cheddar, frozen grapes, £10.00
chutney, biscuits

Boozy Affo gato - Marshfield Farm “Very Vanilla” ice-cream, double espresso, £8.50
Frangelico liqueur, crushed Lotus Biscoff biscuit v veo

Marshfield Farm Ice-Cream Sundae vnco THREE Scoops - £7.95

VEerY VanNiria | CHocoraTE HEaVEN | TRUE CoFEEE | SALTED CARAMEL
MinT CHoc CHIP | VEGAN VaNILLA | VEGAN SALTED CARAMEL
MANGO SORBET | LEMON SORBET

v Vegetarian vo Vegetarian OPTIONAL
ve Vegan veo Vegan OPTIONAL
~Nci No gluten-containing ingredients
NGco No gluten-containing ingredients OPTIONAL

Full allergen information is available upon request and on our website.

We take steps to minimise the risk of cross contamination, however we do not have specific allergen-free
zones in our kitchens and it is NOT possible for us to guarantee separation of all allergens.
We apply a discretionary 10% service charge which is shared amongst all kitchen and serving staff, including those that
have looked after you today. If, for whatever reason, you would like this service charge removed,
please just ask a member of the team.



