
LEMON & PEPPER SQUID (DF)
Dill mayo, rocket
 
CRISPY COD TACO (NGCI)
Cucumber & pineapple salsa, 
picked red onion 
 
HALLOUMI FRIES (NGCI)
Pomegranate mint salad, chilli jam 
 

SOUP OF THE DAY (VG) (NGCI*)
Sourdough, local butter  
 
RED WINE CHORIZO (DF) 
Garlic mayo, sourdough 
 
CRISPY SOY & SESAME 
MUSHROOMS (DF) (VG)
Ginger & cucumber salad, miso mayo 

STARTERS

sunday lunch

DESSERTs

 2  c o u r s e s  £ 2 8  |  3  C o u r s e s  £ 3 3

Please advise the team of any intolerances or allergies. Whilst we will advise on dish ingredients, we cannot guarantee 
against traces or any cross contamination throughout the kitchen. We try and source as much produce as possible from 

the local area. 

A discretionary 10% service charge will be applied to your bill. *We are proud to be supporting The Wave 
Project, a charity providing mental health 

services to children and young people through 
their NHS-prescribed Surf Therapy courses.

1 2 . 3 0 - 3 . 3 0 p m

WHITE CHOCOLATE TART
Poached rhubarb, meringue, rhubarb sorbet
 
CHOCOLATE BROWNIE
Honeycomb, salted caramel ice cream  
  
BAKED CHEESECAKE (NGCI*)	
Ginger crumb, mango, passionfruit sorbet  

HAZELNUT CHURROS
Cinnamon sugar, dark chocolate sauce

RUM & PINEAPPLE STICKY 
TOFFEE PUDDING
Miso caramel, rum & raisin ice cream 

ICE CREAM & SORBET 
SELECTION (NGCI/VG*/DF*/V)
3 scoops - please ask for todays selection  

MAINS

C h i l d r e n ’ s  r o a s t  b e e f  o r  g a m m o n  £ 1 2

(V) - Vegetarian, (V*) - Vegetarian Option Available, (VG) - Vegan, (VG*) - Vegan Option Available,
 (NGCI) - Non Gluten Containing Ingredient, (NGCI*) - Non Gluten Containing Ingredient Option Available,

 (DF) - Dairy Free, (DF*) - Dairy Free Option Available

RUMP OF BEEF (DF*/NGCI*)
Glazed carrot & parsnips, pickled red 
cabbage, roast potatoes, Yorkshire pudding, 
greens, red wine gravy 

HONEY & MUSTARD 
GAMMON (DF*/NGCI*)
Glazed carrot & parsnips, pickled red 
cabbage, roast potatoes, Yorkshire pudding, 
greens, cider sauce

NUT ROAST (V)
Glazed carrot & parsnips, pickled red 
cabbage, roast potatoes, Yorkshire pudding, 
greens, red wine gravy 

SMASHED BRISKET BURGER (NGCI*)
Chorizo jam, smoked cheese, beef tomato, 
gem lettuce, pickled slaw, fries 

GARLIC & LEMON CHICKEN 
SCHNITZEL 
Glaze truffle white sauce, fried egg,
rocket & Parmesan salad, fries 

SEARED TUNA STEAK (DF) (NGCI)
Warm caponata salad, lemon dressing, 
salsa verde   
 
BEER BATTERED FISH (DF)	
Pea purée, tartar sauce, curry sauce, fat chips


