SUNDAY MENU

TO START

Hot smoked salmon fish cakes mixed with spring onion and chives

served with tartar sauce GF £7.95
Contains Egg, Mustard, Fish, Soya

Potted Local Crab, set with mixed pickles and butter
served with Toasted Ciabatta GFA £8.50

Contains Crustacean, dairy, gluten, egg

Baked Camembert (GFA, V) - £8.50

Served with Crusty Bread & Butter
Contains Milk, Gluten

Classic Prawn Cocktail (GFA) £8.50

served on Buttered Brown Bread with Baby Gem lettuce, Cucumber Ribbon and Cherry Tomatoes
Contains Crustacean, Egg, Gluten, Mustard

Vegan Moroccan Falafel Bites

served with sweet chilli mayo GF £7
Contains Soya, Mustard

MAINS

Roast Beef (GFA) - £14.95
Contains Milk, Gluten, Mustard, Celery

Roast Pork with Stuffing and Crackling (GFA) - £14.95
Contains Milk, Gluten, Mustard, Celery

Roast Turkey with Stuffing (GFA) - £14.95
Contains Milk, Gluten, Mustard, Celery

Roast of the Day (Please see ‘Daily Specials’ board)
Contains Milk, Gluten, Mustard, Celery

All the above Roasts are served with Roast Potatoes, Mashed Potatoes, Swede and Turnip Mash,
Yorkshire Pudding, Seasonal Vegetables and Gravy

Vegetarian Roast — Sausages with all the above Trimmings (GFA, V) - £12.95
Contains Milk, Gluten, Mustard, Celery, Sulphates

Add Cauliflower Cheese (GFA) - £3.50
Contains Milk, Gluten, Mustard, Celery

Vegan Moussaka
Roasted aubergine in a tomato sauce and layered potatoes and onion topped with a béchamel cheese sauce

Served with mixed salad £14.95
Contains Milk, Mustard, Celery, Gluten

Fish & Chips
Battered Hodgeson’s Haddock Fillet served with Chips, Crushed Minted Peas & Tartare Sauce GF

£16.95 / Half Portion £13.95
Contains Milk, Egg, Mustard, Fish, Soya

Please make the team aware of any allergies before ordering

GFA - Gluten free available — can be adapted to Gluten Free. Please note, dishes are prepared in
the same kitchen, but no wheat products are used.

V - Vegetarian VG - Vegan



