
E x a m p l e  S u n d a y  M e n u

S T A R T E R S

Sunday Jan

All meats cooked fresh and provided by Coates of Tamworth

Chicken Breast

Pork Belly

£4 SupplementTriple Stack
Beef Topside, Pork Belly, Chicken - comes with all the trimmings.

Beef Topside

R O A S T S  &  G R I L L

(ve) vegan, (gf) gluten free, (v) vegetarian
Please notify the team of any allergies before placing your order. 

S T A R T E R S ,  D E S S E R T S ,  M A I N S  
&  M E A T S  C H A N G E  W E E K L Y

2  C O U R S E S  -  £ 2 0 ,  3  C O U R S E S  £ 2 3

Creamy leek and potato soup, served with warm crusty
bread and butter. Gluten Free bread available. (ve)

Leek & Potato Soup

Roasts served with: honey roasted carrot & parsnip, green beans, roast potatoes, pork or veggie stuffing, and homemade gravy.
Cauliflower Cheese served to the table.

Pigs - in - blankets
Homemade Onion Rings
Seasonal Greens
Extra Roasties

£4.50
£4.25
£3.50
£3.00

S I D E S

8oz Fillet Steak £6 Supplement
A real premium steak. The most tender cut available, specially
provided for us by Coates of Tamworth, cooked to your liking and
served with roasted vine tomatoes, tenderstem broccoli, flat
mushroom, and our chunky chips.

Meat-Free Sausage

Please notify the team of any allergies before placing your order. 

M A I N  M E A L S

Whitby Scampi served with chips, mushy peas, and
homemade chunky tartar sauce. 

Scampi & Chips

Chicken breast covered with a bacon lattice, BBQ Sauce and melted
cheese. Served with chips, roasted vine tomato, and a side salad. (gf)

Hunters Chicken

Choose From: Or Sunday’s Best

S W E E T  T R E A T S

Selection of Judes Ice Cream served with chocolate sauce and a
flake. (v) Ask your server for todays varieties. Vegan Ice Cream
& Sorbet Selection also available (ve)

Ice Cream Sundae

Banana split, served with vanilla and raspberry ice cream,
whipped cream, and finished with a Maraschino cherry. (gf, v)

Banana Split

Farmhouse crumble filled with bramley apples, strawberries,
blackberries, raspberries and currants served with your
choice of custard or Ice Cream. (v)

Farmhouse Apple & Berry Crumble

Homemade cheesecake with a biscof crumb base, topped with
lotus sauce. Perfect with a hot coffee. (v)

Biscoff Cheesecake

Classic, gluten free, sticky toffee sponge topped with a rick thick
toffee sauce. Served with Ice Cream or Custard (gf,v)

Sticky Toffee Pudding

Homemade pork and beef meatballs in a rich tomato and
pepper marina sauce. Dusted with parmesan. (gf)

Meatball Mariana

Chicken wings marinated in a smoky BBQ sauce, coated
with sesame seeds.

Sticky Chicken Wings

6oz handmade patty, streaky bacon, Monterey jack cheese,
lettuce & tomato, with our very own burger sauce. (gf)

Kings Beef Burger

Mixed vegetable chilli, with chickpeas, butterbeans and kidney
beans, served with tortilla chips, lime & coriander rice and topped
with fresh coriander. (gf, ve)

Three Bean Chilli 

Seared Red Snapper fillet, served in a cream sauce with prawns,
on crushed new potatoes, with roasted vine tomatoes. (gf)

Seafood Supreme

Chocolate brownie base with a chocolate filling & orange
sauce, finished with candied orange. (gf, ve)

Chocolate Orange Tart

Chicken bites, marinated in a rich homemade satay sauce, and
served on a skewer. Served with cucumber salad and dip. (gf)

Chicken Satay Skewers

Homemade pork and beef meatballs in a rich tomato and
pepper marina sauce.

Tempura Prawns

Fresh made smoked mackerel pate, served with butter and
warm sourdough bread.

Smoked Mackeral Pate


