Sunday Set Menu

Two courses 25

Three courses 30

Starters

Chicken liver parfait, mulled cranberry chutney, sourdough toast

Salt & pepper calamari, aioli

Cashel blue & caramelised red onion tart, red chicory (v)

Chimichurri grilled king oyster mushroom, butternut purée, black truffle aioli, parsnip
crisps (vg/gf)

Mains

Roasts are served with Yorkshire pudding, roast potatoes, seasonal vegetables & gravy

Roast chicken, bread sauce

Roast beef, horseradish

Roast pork belly, apple sauce

Roast Trio, chicken, pork belly, beef £3 supplement
Roast lentil & mixed nuts (vg), Yorkshire pudding (v)
Beer battered fish & chips, tartare sauce, pea purée

100z Sirloin, fat chips, house salad, peppercorn sauce (£5 supplement)

Puddings

Chocolate brownie, salted caramel ice cream (gf)
Apple & plum crumble, custard
Sticky toffee pudding, vanilla ice cream (vg)

An optional 12.5% service charge is added to bills, all of which is distributed amongst staff.
Full allergen menu available on request.



