SUNDAY SETMENU &=

2 course £24 / 3 courses £29

SMALL PLATES

CHICKEN & PANCETTA TERRINE | APRICOT KETCHUP WITH
TOASTED CIABATTA (2-14)

STICKY TERIYAKI AUBERGINE | SPRING ONION, CHILLI,
SESAME SEEDS (5-13)

ROASTED SWEET POTATO & CARROT SOUP |(VG) (1-2)

ROASTS

ALL ROASTS ARE SERVED WITH SEASONAL
VEGETABLES, YORKSHIRE PUDDING, ROAST POTATOES &
CAULIFLOWER CHEESE

BEEF TOPSIDE (2-4-7-9-14)

LEG OF LAMB (2-4-7-9-14)

CHICKEN BREAST + STUFFING (2-4-7-9-14)

LOIN OF PORK, CRACKLING AND STUFFING (2-4-7-9-14)
VEGAN NUT ROAST (VG) (2-9-13-14)

VEGGIE NUT ROAST (V) (2-4-7-9-13-14)

DESSERT

DECONSTRUCTED MANGO & PASSION FRUIT CHEESECAKE
| RASPBERY SORBET Y(V)

CHOCOLATE BROWNIE | VANILLA ICE CREAM (V)
SYRUP SPONGE | CUSTARD (V)

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS.
DISHES MAY CONTAIN THE FOLLOWING ALLERGENS.

(1) CELERY (2) GLUTEN (3) CRUSTACEANS (&) EGGS (5) FISH (6) LUPIN (7) MILK (8) MOLLUSCS (9) MUSTARD
(10) NUTS (11) PEANUTS (12) SESAME SEEDS (13) SOYA (14) SULPHUR DIOXIDE
DISCLAIMER - OUR FOOD IS SEASONAL AND WE MAY ADD OR REMOVE DISHES DUE TO SEASONAL AVAILABILITY.



