
S U N D A Y  L U N C H

S T A R T E R S

TOMATO & BASIL SOUP (V)
Slow roasted tomatoes, house

bread
5

SALT & PEPPER CALAMARI
Crisp fried, lemon mayonnaise

8

CREAMY GARLIC
MUSHROOMS ON TOAST

(V)
Porcini & button mushrooms, garlic

cream
7

BURRATA BRUSCHETTA
(V)(N)

Tomatoes, whipped burrata, red &
green pesto

9

XL KING PRAWNS AGLIO
Two colossal XL king prawns, garlic,

chilli, white wine
12

POLPETTE AL RAGÙ
Beef meatballs, tomato ragù,

parmesan
7

T H E  M A I N  E V E N T
All Sunday lunch main courses are served with fresh seasonal vegetables, roast potatoes, creamy mash, Yorkshire

pudding, stuffing balls, bone marrow gravy and finishing garnishes.

SALT-AGED BEEF
Mustard-rubbed, rosemary, thyme,

black pepper
15

VEGETARIAN SAUSAGE
(V)(VE)

Herby plant-based sausages
14

ROAST CHICKEN
Thyme & butter roasted

15

HERB-ROASTED LAMB
RUMP

Garlic & rosemary crust
16

ROAST PORK LOIN
Crispy crackling, sage

15

MIXED TRIO OF ROASTS
Choose any three: beef, lamb,

chicken or pork
21

T H E  S U N D A Y  S I D E S

CAULIFLOWER CHEESE
Golden herb crumb

4

YORKSHIRE PUDDING BASKET (2)
Served with table gravy

Garden peas, sautéed leek

3

STEAMED BROCCOLI (V)
Sea salt

4

MINTED GREENS & PANCETTA

5

BLACK PEPPER & CHIVE MASH
Finished with butter

4

HONEY ROASTED CARROTS
Citrus glaze

4

CREAMED SPINACH (V)
4

SAGE & ONION STUFFING BALLS
Crispy, aromatic

3

ROAST POTATOES
Garlic & herb

4

Save a little room... our desserts are worth it.

Served from 12pm • Until its gone!

Allergen Notice
Please inform your server of any allergies or dietary requirements. All dishes are prepared in an

environment where allergens are present. Full allergen information is available upon request.

(V) VEGETARIAN   |   (VE) VEGAN   |   (N) CONTAINS NUTS


