Sunday Lunch Menu

2 COURSES - £25 | 3 COURSES - £30

STARTERS Broccoli and blue cheese soup (v) (GF)

rustic bread

Smoked salmon (Gr*)

créme fraiche, lemon

MAINS Roast sirloin of beef

roast potatoes, red wine jus

Soy and quinoa roast (V) (VG)

roast potatoes, red wine jus

Roast pork belly

roast potatoes, red wine jus

DESSERTS Apple tart (v)

vanilla ice cream

Vegan brownie (v) (vG)

salted caramel ice cream

Price in brackets indicates supplement. Dishes may contain traces of nuts, please make restaurant staff aware of any allergies.

We try to source as much produce as we can from the local area with suppliers such as Kingfisher Fish / Westcountry Fruit

Sales. A discretionary 10% service charge will be applied to your bill. (V) - Vegetarian, (V*) - Vegetarian Option Available,
(VG) - Vegan, (VG¥) - Vegan Option Available, (GF) - Gluten Free, (GF* - Gluten Free Option Available)




