All our roasts are served with honey glazed roots, roast potatoes,
seasonal greens, Yorkshire pudding & red wine jus

Roast Beef 15.5
Lemon & Thyme Roast Chicken Supreme 15

Roast of the Day 15
Ask your server for today’s choice

Mushroom & Camembert Wellington v 17
Cumin Butternut Squash & Lentil Wellington wven 17

SUNDAY ROAST SIDES

Pigs in Blankets.............. 3.50 Extra Vegetables............. 2.50
Cauliflower Cheese.......... 3.50 Herb Roast Potatoes. ........ 2.50
S 11 G st s el e 3.50 Yorkshire Pudding........... 1.50

b : A
Nibbles

1 FOR5.95 * 3 FOR15.95 * 5 FOR 26.95

Halloumi Fries . Garlic & Herb Sautéed Deep Fried Whitebait
Sweet chilli dipping sauce Mushrooms Tartare sauce

Lamb Kofta . Crispy Chicken Wings ' Pork & Beef Meatballs

Mint yoghurt : BBQ sauce 5 Tomato & herb sauce
Butchers Sausage & Mash ................ ... 15 Grilled Chicken Caesar Salad............... 14.5
Creamy mash potato, seasonal greens Grilled bacon, herb croutons, gem lettuce,
& onion gravy parmesan & creamy Caesar salad
Classic Beef Lasagne or Jolly Hog Bacon Double Cheeseburger.....15
Roast Vegetable Lasagne ...................... 15 Brioche style bun, Aberdeen Angus beef patties,
Honey & mustard dressed salad & garlic bread v treacle cured back bacon, bread & butter pickles,

gem lettuce, tomato, burger sauce,
seasoned fries & coleslaw

Desserts

Warm Chocolate Brownie 7 Sticky Toffee Pudding 7 Ice Cream Sundae 7
Vanilla ice cream Salted caramel ice cream
& chocolate sauce & toffee sauce

VGN Suitable for both vegan and vegetarians. V Suitable for
vegetarians. GF Gluten free. GFA Gluten free alternative. VGA Vegan
alternative. Food allergy notice; if you have a food allergy or a special
dietary requirement please inform a member of our staff before you
place your order. A discretionary service charge of 10% is added to all
parties of six people or more. 032622412






