
All roasts available in a giant yorkshire
pudding for £1.95 extra

D E A L  O F  T H E  D A Y

Choice of one meat from
Beef, Pork, Ham or Chicken
plus a side from the below

selection. 21.95

Trio of meats roast plus a
side from the below

selection. 23.95

Pigs in Blankets (GF)
Cauliflower Cheese (V)

Beef dripping roast potatoes 
Mash Potato (V) (GF)

S I D E S  5 . 5 0

Extra Yorkshire Pudding 50p
Extra stuffing 1.50

Extra vegetables 3.95

T R I O  O F  M E A T S
( G F A )  1 9 . 9 5

Choice of three meats from Beef, 
Belly Pork, Chicken or Ham.
Upgrade one meat to Lamb 

for £1.50 extra

M E A T  F R E E  R O A S T
( V / G F A )  1 0 . 5 0

Classic without the meat

S t a r t e r s

S u n d a y  L u n c h

C H I C K E N  L I V E R
P A T E  ( G F A )  7 . 5 0
Smooth chicken liver pate

served with warm 
toasted bread

G A R L I C  P I Z Z A  B R E A D
( V / V E A / G F A )  8 . 5 0

Plain or topped with 
mozzarella 

or tomato base

P R A W N  C O C K T A I L
( G F A )  8 . 9 5

Served on iceberg lettuce bound
in homemade marie rose sauce

with crusty bread

M U S S E L S  T O M A T O  
&  C H I L L I  ( G F A )  1 0 . 5 0

Fresh mussels cooked in a 
spicy tomato sauce. Served 

with crusty bread

FOOD SERVED
11.30AM - 5PM

FULL MENU ALSO
AVAILABLE FOR

TAKEAWAY

All roast served with, mash potato, beef dripping roasties, turnip mash,
buttered leeks, honey roast parsnip, yorkshire pudding & vegetables of the day.

P O T A T O  S K I N S
( V / V E A )  6 . 9 5
Served with BBQ or

Garlic mayo

M U S S E L S  M A R I N E R E  
( G F A )  1 0 . 5 0

Fresh mussels cooked in white
wine, garlic, cream & onions.

Served with crusty bread

R O A S T  B E E F  ( G F A )  1 7 . 9 5  
Slow roasted over 5 hours

R O A S T  C H I C K E N  ( G F A )  1 7 . 5 0
Served with sausage meat

& apricot stuffing

R O A S T  H O N E Y  G L A Z E D
H A M  ( G F A )  1 7 . 5 0

Served with sausage meat
& apricot stuffing

R O A S T  B E L L Y  P O R K
( G F A )  1 7 . 5 0

Served with sausage meat
& apricot stuffing, crispy

pancetta & crackling

R O A S T  L A M B  1 8 . 9 5
Cooked in rosemary & root

vegetable stock

B U T T E R N U T
S Q U A S H  &  A L M O N D

W E L L I N G T O N  ( V )
1 5 . 9 5

Served with a red wine
vegetable gravy

KEY: GF/GFA Gluten free/Gluten free available V/VA Vegetarian/Vegetarian available VE/VEA Vegan/Vegan available.
We use vegetable oil when cooking (GM) We use nuts & peanuts in the kitchen and cannot guarantee any cross contamination.
* Please notify your server if you habe any allergies or dietary requirements.
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M a i n  C o u r s e s

Gluten free base available for
£1.00 supplement

P i z z a                          

P E P P E R O N I  1 5 . 9 5

Tomato sauce, spicy 
pepperoni & mozzarella

T A N D O O R I  1 5 . 9 5

Tomato sauce, tandoori
chicken, red onion, jalapenos,

peppers, mozzarella & mint
yoghurt dressing

V E G E T A R I A N A  ( v )  1 4 . 9 5

Tomato sauce, mozzarella, 
roasted peppers, courgette &

mushrooms in a verdi sauce

Tomato sauce, mozzarella &
oregano

M A R G A R I T A  ( v )  1 4 . 9 5

V O L C A N A  1 5 . 9 5

Tomato sauce, mozzarella, chilli
beef, cajun spicy chicken,

pepperoni, fresh chilli &
jalapenos

C A L Z O N E  1 5 . 9 5

Tomato sauce, ham, mushrooms,
onions & mozzarella served with

homemade bolognese

M I N C E  &  D U M P L I N G  1 4 . 9 5  

Served with chips or mash &
roast potatoes & vegetables

of the day.

S T E A K  &  G U I N N E S S  P I E  1 6 . 5 0

Tender beef slow-cooked in
rich Guinness gravy, wrapped
in buttery short crust pastry.
Served with homemade chips

& mushy peas

S C A M P I  1 4 . 5 0

Served with chips, salad &
homemade tartare sauce

1 0 o z  R U M P  S T E A K  2 0 . 9 5

Served with chips, tomato,
mushroom, onion rings &

choice of Peppercorn or Diane
sauce.

FOOD SERVED
11.30AM - 5PM

FULL MENU ALSO
AVAILABLE FOR

TAKEAWAY

P a s t a                    
L I N G U I N I  B O L O G N E S E

( G F A )  1 4 . 5 0

Homemade beef ragu made with
Nonna’s sauce

P E N N E  C A R B O N A R A
( G F A )  1 3 . 9 5

Fried pancetta, egg yolk, 
parmesan & cream

P E N N E  N A P O L I
( V / G F A )  1 0 . 9 5

Pasta bound in a homemade 
tomato sauce

L I N G U I N I  G A M B E R O N I
( G F A ) 1 6 . 9 5

King prawns in chilli,  garlic & 
olive oil

V E G E T A B L E  L A S A G N E  ( V )
1 5 . 5 0

Courgette, peppers, red onion &
mushrooms in a napoli sauce with 

cheese sauce served with chips and 
salad

L A S A G N E  1 6 . 9 5

Classic italian lasagne with 
bolognese & bechamel


