
M E N U
NUMBER     BAR AND KITCHEN

S T A R T E R S
CARAMALISED ROOT VEG SOUP (VE)

Served with  Sourdough
BREAD AND OLIVES (VE,  GFA)

Marinated Olives ,  Bread & Oils
BBQ BEEF SHORT RIB BURNT ENDS (GF)

Homemade BBQ Sauce

M A I N S

PAN SEARED CHICKEN SUPREME
SLOW ROASTED BEEF STRIP LOIN

 CRISPY PORK BELLY
CAULIFLOWER STEAK (VE)

73
SUNDAY LUNCH

ALL ROASTS ARE SERVED WITH ROSEMARY AND GARLIC ROASTED POTATOES,
SEASONAL MAPLE ROOT VEG,  SAUTEE'D GREENS,  HOMEMADE GRAVY AND A

YORKSHIRE PUDDING.

18 .00
19 .00

18 .50
15 .00

5 .50

6 .50

7 .50

S I D E S
CAULIFLOWER CHEESE 3 .50

EXTRA POTATOES- PER PERSON 2 .00  

Served Medium Rare

BUTTERMILK CHICKEN TENDERS (GF)
Served with  Caramel i sed Red Onion Ketchup

7 .00

SESAME COD RISOTTO
17 .50

SLOW ROASTED LAMB
18 .50HONEY ROASTED GAMMON

17 .00
SOUS VIDE COD FLAKED OVER WHITE RISOTTO

GARLIC KING PRAWNS (GFA)
Served with  Sourdough

8.50

PIGS IN BLANKETS 6 .00



NUMBER     BAR AND KITCHEN

D E S S E R T S

73
SUNDAY LUNCH

ICE CREAMS (VEA)

CHURROS
Three  Scoops  of  Your  Choice

Chocolate  Dipping Sauce

5 .00

5 .50

M I D W E E K  D E A L S
2  F O R  £ 1 2 . 5 0  C O C K T A I L S

T H U R S D A Y S  5 P M  T I L L  7 P M
3  F O R  £ 1 8 . 0 0  T A P A S

T H U R S D A Y S  6 P M  T I L L  8 P M
P A S T A  W E D N E S D A Y S  £ 9 . 9 5 !

S T E A K  T U E S D A Y ’ S  £ 1 2 . 9 5 !

L I V E  M U S I C  E V E R Y  T H U R S D A Y  

APPLE & RHUBARB CRUMBLE (VEA)(GFA) 
6 .75

PEPPERMINT CHOCOLATE BROWNIE (GF) 6 .50
Served with  Vani l la  Ice  Cream

Served with  Custard


