
Starters

Desserts

Sirloin of Beef  |  Lamb |  Pork loin  |  Chicken 

THE SUNDAY ROAST

All served with Roast potatoes, Yorkshire Pudding, steamed / roast seasonal vegetables
and gravy,  W View homemade Stuffing (sage and apple) creamed cabbage  

  (Gluten free roast available without Yorkshire Pudding)

Choose from...

S U N D A Y  L U N C H
Two courses £23 / Three courses £29 

Children’s roast and ice cream £9

Soup of the day (VE)
(GF Available)

Leak and potato soup, served with
crusty bread 

Wild Mushrooms (v)
Toasted Ciabatta, in a garlic &

cream sauce 

Chicken Parfait
Served with red onion chutney

fresh salad & toasted bread

Calamari
Salt & pepper calamari, served with

rocket salad & garlic mayo

Mains

Sticky Toffee Pudding
Served with toffee sauce & vanilla ice cream 

Cheesecake
Cheesecake of the day 

Crumble
Apple crumble, served with custard

Brownie
Brownie of the day, served with vanilla  ice cream

Risotto (VE)
Wild mushroom & pea risotto 

V  Vegetarian | VE Vegan | GF Gluten free

Salmon (GF)
Grilled salmon fillet, served with
new potatoes & chorizo, spinach

and lemon butter sauce 

Our food, where possible is locally sourced and cooked to order. Please allow time during busy periods for our team to prepare ypour food. there are a
number of recognised allegens present in our kitchen, if you are concerned, inform us and we can offer detailed information regarding our menu.


