
SUNDAY LUNCH MENU
2 Courses: Roast Main & any Starter or Dessert 23.50

3 Courses: Roast Main & any Starter and Dessertt 30

Childrens 2 Course: Half Roast & Choice of Ice Creams 12

STARTERS

Soup of the day, crusty bread, British butter (PB) (Gluten)

Smoked Scottish salmon, caper berries & hung citrus crème fraiche,  
Kentish watercress (Gluten)

Chicken & ham hock terrine, piccalilli, mustard cress, sour dough croutons  
(Mustard, Sulphates, Gluten)

Grilled asparagus, poached Burford Brown, pink grapefruit & hollandaise  
(Egg, Sulphates)

ROASTS 16.95

Free Range Lemon & Garlic Roast Half Chicken 
with stuffing & bread sauce 

(GL, Milk, Egg)

Slow Roast Topside of Short Horn Beef 
Red wine gravy 
(GF, Milk, Egg)

Gloucester Old Spot Pork Loin 
with crackling, apple & cider gravy 

(GF, Milk, Egg, Sulphates)

Baked Celeriac Tart  
with port braised shallots & vegan gravy  

(P-B) (Gluten, Sulphates)

All served with  
Yorkshire pudding, roast potatoes, glazed vichy carrots,  

braised red cabbage, buttered peas 
(Gluten, Milk, Egg, Sulphates)

ADDITIONS 4.00

ALLERGEN & CALORIE INFORMATION

Please ask a member of our team to view calories and find out 
more about allergen details. Please let us know if you have any 
allergies, intolerance or sensitivity before you order your meal. 

Adults need around 2000 kcal per day.

Buttered seasonal greens

Cauliflower cheese

Roast potatoes

Roasted roots, gremolata

Vichy carrots



ALLERGEN & CALORIE INFORMATION

Please ask a member of our team to view calories and find out 
more about allergen details. Please let us know if you have any 
allergies, intolerance or sensitivity before you order your meal. 

Adults need around 2000 kcal per day.

MAINS

Roast Salmon  16.00 
served with summer vegetables, dauphinoise potato,  

white wine & lemon butter sauce  
(GF, Fish, Milk) 

Old Time Favourite 13.50 
Homemade steak and ale pie, creamy mash potato,  

peas & buttered hispy cabbage 
(Gluten, Celery, Milk, Egg) 

Battered Fish & Skin On Chips 14.00 
Crushed minted peas. tartare sauce, fresh lemon 

(Gluten, Milk, Egg) 

DESSERTS

Rhubarb, strawberries, sweet cream, meringue and blossom 
(PB)

Dark chocolate & salted caramel brownie, honeycomb, mascapone 
(GF, Milk, Egg)

Selection of ice creams & sorbets with olive oil & vanilla shortbread 
(Gluten, Egg, Milk)


