SHERIN D VA YL v N U

Served only on Sunday 12pm-3:30pm

Soup of the Day (V)
Beg

Chef’s freshly prepared
soup, made daily using
seasonal ingredients and
served with warm bread.

STARTERS

Creamy Garlic
Mushrooms (V) £8

Sautéed mushrooms in a rich
garlic cream sauce, finished
with herbs and served on
toasted bread.

Classic Prawn
Cocktail with Warm
Bread £10

Cold-water prawns in a Marie
Rose sauce, served with crisp
lettuce, lemon and warm bread.

| SIDES & EXTRAS
Trio of Meats + £3.00

SSUANDEA Y LU NLCUH

Served with traditional
trimmings.
Beef, Pork or Ham £19

Cauliflower Cheese £5
Homemade Chunky Chips £5.5

Soy-glazed Tenderstem
Broccoli £4.5

Truffle & Parmesan fries £6

Bread & Butter £3.5

(Quorn sausage available)

Child's Roast Dinner (Under 125s)
£13

S UNDAY MAENS

Haddock & Chips
(GF) £19

Fresh haddock in a light, crisp
beer batter, fried until golden
and flaky. Served with hand-
cut c 1?3, mushy peas,
homemade tartare sauce and a
wedge of lemon.

Wholetail Scampi £18 Mushroom & Tempeh

Teriyaki (VE) £18

Pan-seared mushrooms and
tempeh in a rich teriyaki glaze,
served with mixed vegetables
and soft udon noodles.

Whole langoustine tails coated
in crisp golden breadcrumbs,
served with hand-cut chips,
garden peas and homemade

tartare sauce.

i DESSERTS e %

Lemon Tart V £8

Served with berr%z compote, vanilla ice
cream and chocolate shavings

Sticky Toffee Pudding V £8

Served with hot caramel sauce,
honeycomb & vanilla ice cream

Vanilla Ice Cream V £4.50

3 scoops of our delicious ice cream

Hot Chocolate Fudge Cake V £8

Served with vanilla ice cream & white
chocolate sauce

4

GF - Gluten Free | V - Vegetarian | VE - Vegan

For information about allergens, please ask a member of staff.




