
 

 
 
 
Sunday Best 
 

Homemade focaccia, olive oil, balasmic VG £4.75  
Ploughmans (to share) -  pressed hock, game croquette,  
norfolk dapple, pork pie, piccalilli, chutney, pickles, crusty roll GFA £22 
 

2 courses £30 | 3 courses £35 with a roast  
Small Plates 
Soup of the day, crusty bread VG DF GFA £6.5  
Ham hock terrine, piccalilli GFA £10 
Chickpea panisse, spring onion, wild garlic GF VG DF £8.5 
Scampi, tartare sauce £9  
 

Roasts 
Pork loin £23 | Hereford beef sirloin £24 | Spiced squash £21 VGA GFA 

All roasts served with roast potatoes, maple glazed carrots, red cabbage, parsnips, spring greens,  

Yorkshire pudding, gravy 

 

Mains 
Smashed dry aged beef burger, bun, chilli jam, gherkin, American cheese, fries GFA £19  
Beer battered fish & chips, mushy peas, hand cut chips & tartare sauce GFA £18.5 
Harissa roasted cauliflower steak, lemon, mint, cous-cous VG DF £17  
 

Sides to share  £7 
pigs in blankets | cauliflower cheese  
 

Desserts  
Sticky toffee pudding, toffee sauce, vanilla ice cream  £9 
Creme caramel, rhubarb GF  £9 
Chocolate brownie sundae, ice-cream, chocolate fudge sauce GF £9 
Black forest trifle £9 
 

Ice-cream & Sorbets  £3 each 

strawberries & cream |  vanilla | coffee | salted caramel | chocolate | cinnamon biscuit | 
vegan vanilla  | vegan chocolate |  blackcurrant VG | raspberry VG  | mango VG                                                   

V Vegetarian VG Vegan GF Gluten Free DF Dairy Free A Available N Contains Nuts 
Please let a team member know of any allergies or dietary requests 

An optional 10% service charge will be applied to your bill 


