
 

 
 
 

M o t h e r i n g  S u n d a y   
M e n u  

 
 
 

S t a r t e r s  

Roasted Butternut Squash & Thyme Soup  £7 .95 
Chorizo crumb, sourdough baguette and Cornish salted butter  vo veo ngo 
 

Creamy Garlic Mushrooms   £7 .95 
Gran Levanto Italian cheese, toasted focaccia  v veo ngo  
 

Crispy Fried Squid  £8 .50 
Roasted garlic aioli, sun-dried tomatoes 
 

Breaded Whitebait    £7 .95 
Tartare sauce, lemon wedge 
 

Chicken Liver, Bacon & Brandy Pâté  £8 .75 
Apple & blackberry chutney, Melba toasts  ngo   
 

Chicken & Streaky Bacon Caesar Salad  Starter   £7.75     

Croutons, gem lettuce, anchovies, Caesar dressing  ngo Main    £14.95 
 
 

S u n d a y  R o a s t s  
Our roasting joints are all from “Ruby & White” Butchery  
and are served with seasoned roasted potatoes, Yorkshire pudding, 
cauliflower cheese, gravy and fresh market vegetables  
 

Roast Sirloin of Beef   ngo   £18 .95 
 

Roast Loin of Pork   ngo   £16.50 
 

Roast Leg of Lamb   ngo   £18.95  
 

Roast Breast of Chicken   ngo   £15.95 
 

Walnut, Lentil & Cranberry Nut Roast   v veo   £14.95 
 

Trio of Roasts  £21.95 
A large selection of up to three roasted meats  ngo   
 

Sunday Sides 
Pigs in Blankets   ngi  £4.95 
 

Extra Yorkshire Pudding   ngo  £1.50 
 

Bowl of Cauliflower Cheese   ngi  £4.95 
 
 

 
 

v  Vegetarian   vo Vegetarian OPTIONAL    
ve  Vegan   veo  Vegan  OPTIONAL    

ngi  No gluten-containing ingredients   ngo  No gluten-containing ingredients OPTIONAL  

 

Full allergen information is available upon request.  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.  

 
 



 
 

 
O t h e r  M a i n s  
10oz Beer-Battered Cod & Chips    £16 .95 
Garden peas, salad garnish, tartare sauce  ngo 
 

Falafel, Goat ’s Cheese & Sweet Potato Burger £15 .95 
Roquette, tomato, cucumber, red pepper jam, in a brioche bun with  
seasoned chips  v veo ngo 
 
 

C h i l d r e n ’ s  M e n u  
Prices are for our guests aged 12 and under only 
 

Starters 
Soup of the Day £3 .50       Garlic Bread   £1 .95  
 

Mains  
All served with your combination of beans, peas, chips, new potatoes  or salad  
 

Roast Dinner  £8 .95      Ham & Fried Egg  £6 .95 
Chicken Goujons  £6 .95          Fish Fingers  £6 .95 
 
 

Desserts  
Hot Chocolate Fudge Cake £3 .95    Crumble of the Day £3 .95 
 

“Marshfield Farm” Ice-Cream  Per Scoop £2 .75 
 
 

D e s s e r t s  
Chef’s Homemade “Oreo” Cheesecake  £8 .25 
Marshfield Farm “Very Vanilla” ice-cream  v ngo   
 

Sticky Toffee Pudding  £8 .25 
Treacle and date sponge topped with a lusciously rich toffee sauce and served 
with Marshfield Farm “Very Vanilla” ice-cream  v  
 

Lemon Meringue Pie  £7 .95 
Marshfield Farm “Raspberry Sorbet”  v   
 

Belgian Chocolate & Orange Tart  £8 .50  

Raspberry compote, Marshfield Farm “Very Vanilla” ice-cream  v    
 

Chocolate & Marshmallow Brownie  £8 .50  

Chocolate soil, Marshfield Farm “Salted Caramel” ice-cream  v    
 

Apple & Blackberry Crumble  £7 .50 
Custard or Marshfield Farm “Very Vanilla” ice-cream  v ngo    
 

Marshfield Farm Ice-Cream  v ngo  Three Scoops - £7.95 
Straight from the farm circa 8 miles away, the entire product range is suitable for 
vegetarians and free from artificial colours & flavours.  
 

Very Vanilla  |  Chocolate Heaven  |  Coffee Mocha  |  Salted Caramel 
 

Mint Choc Chip  |  Vegan Vanilla  |  Vegan Salted Caramel  
 

Mango Sorbet  |  Lemon Sorbet  |  Raspberry Sorbet   

 

F a i r  T i p  P o l i c y  
We apply a discretionary 10% service charge which is fully 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.  


