
  
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 

Sunday - Typical  
________________________________________________________________________________________________________________________________________________________ 
 
 
 

To Begin 

Chefs’ homemade soup, focaccia 9 

Classic prawn cocktail, Marie Rose sauce, malted bloomer, crisp salad  9 

Chicken liver Pâté red onion chutney, ciabatta crisps  9 

Cod goujons, tartare sauce, lemon wedge  9 

Tempura crispy chilli chicken, soy, chilli & sesame dressing, crispy kale, lime gf, vo 9 
________________________________________________________________________________________________________________________________________________________ 
 

 

Mains                         
Roast Sirloin of beef, horseradish cream (served pink) 23 

Roast turkey breast, apricot, pork & sage stuffing, pig in blanket, cranberry sauce 20 

Castle View Farm slow roasted leg of lamb with rosemary & garlic, mint sauce (served pink) 23 

Slow roasted cider pork belly, pork, sage, apricot & onion stuffing, Bramley apple sauce 20   

             Duo of the roasts (choose from two of the above) 28 
 

All served with Yorkshire pudding, duck fat roast potatoes, 
braised red cabbage, roast parsnips & carrots, fine beans, red wine jus 

 

Pan-fried Seabass, coriander & mustard seed crushed new potatoes, greens,  
pineapple, coconut curry sauce gf 26 

Crispy chilli tofu, Jasmine rice, soy & chilli roasted broccoli vn  20 

Our popular homemade beef Lasagne, garlic bread, crisp salad 20 
_______________________________________________________________________________________________________________________________________________________  
 
 

Puddings            
Apple & cinnamon crumble, vanilla custard 8 

Chocolate brownie, chocolate sauce, berries, dark chocolate ice cream gf 9 

Affogato al caffe, cantuccini biscuit (25ml Amaretto, Grand Mariner or Cointreau shot - £4 supp)  8 
Sticky toffee pudding, vanilla ice cream, butterscotch sauce, candied walnuts v 9 

Caramelised roasted pineapple, spiced syrup, coconut & vanilla ice cream vn, gf 9 

Caramel Sundae, salted caramel ice cream, fudge, brownie chunks, chocolate sauce, honeycomb gf 9 

Cheese; West Country Cheddar, Stilton Blue, Somerset Brie, chutney, grapes, celery, biscuits  10 

Ice cream & homemade sorbets -  1 / 2 / 3 scoops vo  5 / 7 / 8 

Strawberry / vanilla / salted caramel / peanut butter, peach & mascarpone / pistachio 

Vegan - dark chocolate / cherry                  Sorbets vegan - Lemon / raspberry 
_______________________________________________________________________________________________________________________________________________________  
 
 
 

Side Dishes       Pigs in blankets 5          Cauliflower cheese 5           Market Vegetables 5 
 
 
 

Our Chefs will adapt dishes to suit your dietary requirements where possible 
(v) vegetarian     (vo) vegetarian option     (vn) vegan     (gf) gluten free 


