Sunday Lunch Menu
April & May 2017
Served between 12pm – 5pm

Nibbles
Mixed marinated olives (V) *

£2.95

Selection of crusty bread with balsamic vinegar and olive oil (V) *

£2.95

Starters
Potted crab with granary toast and salad garnish *

£6.20

Goats cheese, pickled beetroot, pear and walnut salad (V) *

£5.95

Smooth duck liver pâté with relish, granary toast and salad garnish

£4.95

Homemade soup of the day served with granary bread * - please see specials board for pricing
Antipasti platter with air-dried beef, smoked mutton, Dorset coppa, air-dried pork loin, chorizo and
salami, served with mozzarella, sun-dried tomatoes, rocket and olive garnish, with dipping bread,
balsamic vinegar and olive oil *

£11.95

Roasts
All roasts served with roast potatoes, parsnips, Yorkshire pudding, a selection of vegetables and gravy

Roast rib of beef *
Roast chicken breast and stuffing *
Roast leg of lamb *
Roast loin of pork with apple sauce, crackling and stuffing *
Nut roast with vegetarian gravy (V)
Salad roast - choice of roast meat served cold with salad, coleslaw and warm buttered
new potatoes *

£12.95
£9.95
£11.95
£10.95
£9.95
£10.95

Mains
Beer battered fish, homemade chips, garden peas and tartare sauce *
Breaded whole-tail scampi with homemade chips, garden peas and tartare sauce
Warm salad with baby spinach, ham hock and topped with a poached egg *
Vegetarian dish of the day - please see specials board (V)

£11.95
£10.95
£9.95
£9.95

Side orders
Homemade chips (V) *
Side salad (V) *
Garlic Bread (V)
Cauliflower cheese (V)
Cheesy leeks (V)

£2.50
£2.50
£2.50
£2.50
£2.50

All our food is cooked fresh to order.
Please ask for further information on allergens contained within the menu
* Often this dish is available as a gluten-free version, please ask us for details
A 10% gratuity will be added to tables of eight and above

