
SUNDAY MENU
PUB-RESTAURANT-ROOMS

TO ADD 

ROASTS

NIBBLES

CHIPS/FRIES 4.5 

CHEESY CHIPS/FRIES 6.5

GARLIC BREAD 4.5 

CHEESY GARLIC BREAD 6.5

All served with roast potatoes, carrots,
seasonal greens, red cabbage, seasonal

puree, a giant yorkshire pudding & rich gravy

Sirloin Roast Beef 
Roast Lamb 
Pork Belly
Roast Chicken Supreme
Mediterranean Vegan Tart 

18

19

17

18

17

TRUFFLE CAULIFLOWER CHEESE 

PIGS IN BLANKETS 

Why not upgrade? Enjoy all
three meats at once in our trio
of meats roast for just 19.50

4

4

MEAT
 

VEGETABLES AND MORE 
Roast Potatoes

Heritage Carrots
Seasonal Greens

Braised Red Cabbage
Giant Yorkshire Puddings

Unlimited Gravy

*Price is per person. Minimum of 2 per
sharing platter. Available in multiples of 2

Sirloin Roast Beef
Roast Lamb

Roast Chicken Supreme

£20 PER PERSON*

WHAT’S INCLUDED

Sunday Sharing Platter

Pork Belly



SUNDAY MENU
PUB-RESTAURANT-ROOMS

STARTERS

DESSERTS

BURGERS

MAINS

SLOW SMOKED BABY BACK RIBS

SMASH BURGER

TRADITIONAL CIDER BATTERED

FISH & CHIPS
with peas and homemade tartare sauce

(banana blossom vegan option available) GF

HOT HONEY BUTTERMILK CHICKEN

BURGER

southern fried chicken breast in a hot honey glaze, pineapple salsa,

crispy onions, salad, house fries

SOUTHERN FRIED HALLOUMI BURGER

smoked halloumi, buffalo sauce, crispy onions, salad,

white chocolate & raspberry ripple, kinder bueno,

banoffee, biscoff, bubblegum

pistachio, vanilla bean, chocolate, strawberry

served with raspberry sorbet or vanilla ice cream. VOA

served with fries, slaw, hot honey glaze and

bbq sauce

house fries

2x3oz smash patties,applewood cheese, smoked bacon,

smoked garlic aioli, crispy onions, salad, house fries7

8

8

8.5

8.5

9.5

18.5

21.5

16

17.5

17

HOMEMADE CHOCOLATE

BROWNIE
served with vanilla ice cream

KEY LIME PIE

VANILLA CHEESECAKE

LATCHETS FARM ICE CREAM

3 SCOOPS FOR 7.5

TEXAN TWINKIES

jalapenos stuffed with cream cheese, pulled

brisket & wrapped in bacon, finished with hot

honey GF

PAN FRIED KING PRAWNS
served in garlic butter with toasted sourdough

SHOTGUN SHELLS
5 hour smoked pulled pork stuffed cannelloni

shells glazed in our signature sauce

served with fresh berries and coulis VG GF

8GUINESS PUNCH PANNA COTTA

MAPLE SIRACHA SALMON FILLET
served with spicy rice and chargrilled med veg

18

PORK BELLY BITES
slow smoked pork belly bites glazed in our

signature rum bbq sauce

8.5



 7.95

 CHICKEN GOUJONS

COD FILLET FISH FINGERS

 BOTH SERVED WITH A CHOICE OF BEANS, PEAS OR

MACARONI CHEESE

SERVED WITH GARLIC BREAD

SAUSAGE AND MASH

SERVED WITH GRAVY & PEAS

HALF SIZE ROASTS AVAILABLE

ON SUNDAYS 9.00

ROOM FOR MORE?

CHOCOLATE BROWNIE 3.5

ICE CREAM SCOOP 2.5

 (CHOCOLATE, STRAWBERRY OR VANILLA)

CUCUMBER STICKS AND FRIES OR MASH
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