
 
We use fresh produce and cook food to order.  This sometimes means that there is a longer delay than you are used to.  If you are in a hurry, 
please ask when ordering.  We normally lightly cook our vegetables and serve some meats pink.  If you prefer extra cooking, please ask.  We 
endeavour to use fresh, locally sourced ingredients wherever possible.   9 

 
  
 
 

 

 Sunday  Lunch 
3 course £13.95 

2 course £11.95 

1 course £8.95 

 

 

Starters 
Homemade soup of the day, served with bread 

Gruyere cheese soufflé with beetroot salad 

Chicken liver pate, with apple and raisin chutney 

Trio of smoked mackerel pate, smoked salmon tartar and pickled herring 

 

Mains 
Traditional Roast topside of beef with Yorkshire pudding horse radish and gravy 

Slow roast pork belly with pear compote and cider gravy 

Chicken and gammon pie with wholegrain mustard gravy 

Roast salmon fillet with braised fennel 

Goat’s cheese, pear and walnuts in a puff pastry case 

 

 

 

Puds 
Please see our pudding menus for a selection of puddings available. 

 
 

 
  
 

 


