
 

 

 

 

 

Served only on Sunday. For any allergen advice, please ask a member of our team. 

 - Vegetarian,  - Vegan. 

 

Sunday Lunch 
 

SERVED FROM 12PM TO 5PM 
 

Enjoy a traditional Sunday roast, freshly prepared in-house using the finest ingredients. Choose from our selection 
of expertly prepared roasts below. 

 

Roast Topside of Beef     -     13.95 
 

Slow-roasted topside of beef, sliced to perfection and served with a golden Yorkshire pudding, honey-roasted 
carrots and parsnips, seasonal vegetables, roast potatoes, sage and onion stuffing, and a rich gravy. 

 

Roast Turkey Breast     -     12.95 
 

Succulent roast turkey breast, served with sage and onion stuffing, honey-roasted carrots and parsnips, seasonal 
vegetables, and a rich gravy. 

 

Honey Glazed Gammon     -     12.95 
 

Tender, slow-roasted gammon with a sticky honey glaze, served with honey-roasted carrots and parsnips, seasonal 
vegetables, and a rich gravy. 

 

Nut Roast Wellington      -     12.95 
 

A crisp puff pastry parcel filled with a savoury mushroom and chestnut blend, served with honey-roasted carrots 
and parsnips, seasonal vegetables, and a rich vegetarian gravy. 

 

Children’s Dinner     -     7.95 
 

 

Desserts 

 

Sticky Toffee Pudding      -     5.95
 

A rich, moist sponge served with warm toffee sauce. 
 

Chocolate Fudge Cake      -     5.95 
 

A decadent chocolate sponge layered with smooth 
fudge icing. 

 

Vegan Cheesecake      -     5.95 
 

A creamy, dairy-free treat on a caramel biscuit base. 
 

Ice Cream Sundae      -     5.95 
 

A selection of classic flavours, smooth and refreshing. 

 

Sides & Extras 
 

Cauliflower Cheese      -     4.95 
 

Tender cauliflower in a rich, creamy cheese sauce. 
 

Roast Potatoes      -     4.00 
 

Golden and crispy on the outside, fluffy on the inside. 
 

Sage & Onion Stuffing     -     2.50 
 

A savoury blend of herbs and breadcrumbs, baked 
until golden. 

 

Yorkshire Pudding     -     2.00 
 

A light, crispy batter pudding, perfect for soaking up 
gravy. 


