
Please note that we add a 5% service levy to all accounts, with 100% of this charge being distributed to staff. 
 

 If you have any questions about our ingredients, or have other dietary requirements, please ask any member of staff who will be happy to help. Some products 

in our range contain nuts and other allergens. As a result traces of these could be found in other products served here. 

 

 

 

SUNDAY LUNCH 
Three Courses £30.00 | Two Courses £25.00 

  
 

TO START 
 

Soup of the Day 

 

Potted Rabbit  

Carrot and caraway salad, toasted sourdough 

 

Heritage Beetroot Salad 

Three ways, crisps, black olive tuile, goat’s cheese  

 

Grilled Mackerel 

Smoked eel potato salad, plum, peppercorn chutney   

 

MAIN COURSES 
 

Roast Silverside of Beef 

Yorkshire pudding, duck fat roast potatoes, seasonal vegetables 

 

Roast Pork Loin with Black Pudding Stuffing 

Yorkshire pudding, duck fat roast potatoes, seasonal vegetables 
 

Wild Mushroom Risotto 

Shaved parmesan 
 

Haddock and Chips  

Garden peas, tartar sauce, lemon  
 

Penne Pasta  

Sun blushed tomatoes, olives, pesto, goat’s cheese 

 

Calves Liver  

Smoked mash, spinach, crispy bacon 

 

 

 


