
Add a third course for £2.49 

Full allergen information is available on request.
All of our dishes are prepared in kitchens where nuts and gluten are present (menu descriptions do not always 
display all ingredients), as well as other allergens; therefore, we cannot guarantee that any food item is completely 
free from allergen traces, owing to the risk of unexpected cross-contamination. All chips are seasoned with salt. 

All prices shown are per person. See main menu for details.

V Suitable for vegetarians.   † May contain �sh bones or shell. 

Our butternut squash & sage bake and Sunday 
roasts come with home-baked Yorkshire pudding, 
crispy roast potatoes, mashed potato, seasonal 
vegetables and rich gravy. Choose from:

Beef topside or pork loin
Slow-cooked half chicken, with apricot
& leek stuf�ng
Butternut squash & sage bake V

ROASTS ARE INCLUDED EVERY SUNDAY
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Homemade soup of the day 
with croûtons and sliced bloomer bread 
and butter

Panko-breadcrumbed calamari†

with dressed mixed leaves, a lemon wedge 
and citrus mayonnaise

Crispy chicken wings
choose citrus mayonnaise, barbecue sauce 
or mango, chilli & pineapple sauce

Stilton peppercorn mushrooms V
a toasted English muf�n, with sautéed Paris 
brown mushrooms, peppercorn sauce and 
crumbled Stilton

S TA R T E R S

Hunter’s chicken 
chicken breast topped with Cheddar cheese,
smoked streaky bacon and barbecue sauce,
with seasoned chips, onion rings, a thyme-grilled 
tomato half and slaw 

Farm-assured British beef lasagne
with garlic ciabatta

Classic beef burger
with sea salt and rosemary fries, 
classic house relish and slaw

Halloumi Niçoise V
a dressed mixed-leaf salad, with olives, red onion, 
boiled egg and �ne green beans, topped with 
grilled halloumi

Chicken Niçoise option

Chicken breast, pepper & red onion skewer
or Halloumi, corn-on-the-cob, pepper & 
red onion skewer 
with a �atbread, either seasoned fries or dressed 
house salad and a sauce: barbecue V; 
citrus mayonnaise V; Frank’s RedHot sauce V;
mango chilli & pineapple sauce V;

Wholetail scampi†

seasoned chips, peas or mushy peas 
and tartare sauce

Hand-battered cod†

seasoned chips, peas or mushy peas 
and tartare sauce

Triple chocolate brownie V 
served warm, with chocolate sauce and a choice 
of double cream or clotted cream ice cream

Rhubarb & custard sponge V
served warm with custard

Banoffee pie V 
with clotted cream ice cream and toffee sauce

Luxury ice cream and sorbet V
your choice of three scoops of these �avours: 
Belgian chocolate truf�e; clotted cream; 
treacle toffee; lemon sorbet

D E S S E R T S

M A I N S
Seasoned chips or fries V   1.99
Bread and butter V  1.49
Dressed house salad V   2.29
Garlic ciabatta V  1.99
Cheesy garlic ciabatta V 2.49
Macaroni cheese V 2.49
Cauli�ower cheese V   2.29
Sweet potato fries V 2.49
Onion rings V 1.99
Breaded dill pickles and sour cream V 1.99
Mini buttered corn-on-the-cob V   1.99
Mixed green vegetables V   2.49
buttered peas, edamame beans 
and sugar snap peas
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