
SUNDAY LUNCH



R o a s t  P o t a t o e s  £ 5 . 5 0
B r e a d  &  B u t t e r  £ 3 . 5C a u l i f l o w e r  C h e e s e  £ 5

S U N D A Y  L U N C H

GF -  G luten  Free  |  V  -  Vegetar ian  |  VE  -  Vegan
For  in format ion  about  a l lergens ,  p lease  ask  a  member  o f  s ta f f .

 S i r l o i n  o f  B e e f  ( S e r v e d  p i n k )  £ 2 1
R o a s t  L o i n  o f  P o r k  &  H o m e m a d e  S t u f f i n g  £ 2 0

R o a s t  L e m o n  &  T h y m e  C h i c k e n  B r e a s t  £ 2 0
Q u o r n  S a u s a g e s  £ 2 0

H o m e m a d e  C h u n k y  C h i p s  £ 5 . 5

F o o d  s e r v e d  1 2 p m . -  6 p m

S I D E S  &  E X T R A S

S U N D A Y  M A I N S

 H a d d o c k  &  C h i p s  ( G F )
£ 1 9

Fresh  haddock  in  l ight  beer
bat ter ,  f r i ed  go lden  and  served

with  hand-cut  ch ips ,  mushy  peas ,
tar tare  sauce  and  l emon .

W h o l e t a i l  S c a m p i  £ 1 8

Whole  langoust ine  ta i l s  coated  in
cr i sp  go lden  breadcrumbs ,  served
with  hand-cut  ch ips ,  garden  peas

and  homemade  tar tare  sauce .

S T A R T E R S
C r i s p y  C h i l l i  B e e f  £ 9

C r i s p y  c h i l l i  b e e f  t o s s e d  i n
a  g l o s s y  s o y  g l a z e ,  s p r i n k l e d

w i t h  t o a s t e d  s e s a m e  s e e d s .

C l a s s i c  P r a w n
C o c k t a i l  w i t h  W a r m

B r e a d  £ 1 0
Cold-water  prawns  in  a  Marie
Rose  sauce ,  served  wi th  cr i sp

le t tuce ,  l emon and  warm bread .

C r e a m y  G a r l i c
M u s h r o o m s  ( V )  £ 8

Sautéed  mushrooms  in  a  r ich
gar l i c  cream sauce ,  f in i shed

with  herbs  and  served  on
toas ted  bread .

S U N D A Y  L U N C H

C r e a m y  M a s h e d  P o t a t o e s  £ 4 . 5 0

S e r ved  w i t h  ro a s t  p o t at o e s ,  b u t t e red  m a s h ,  h o n ey - ro a s t ed  
p a r s n i p s ,  s e a s o n a l  g ree n s ,  Yo r s h i re  p u d d i n g  &  r i c h  g rav y

( Ve g a n/G F  o p t i o n  ava i l a b l e)

Chef ’ s  f i sh  se l ec t ion  — a
regu lar ly  changing  d i sh  based  on

the  f reshes t  f i sh  avai lab le
At  market  pr ice .  

Chef ’ s  F i sh  Spec ia l
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