
 

 

2 courses  £35 | 3 courses  £40 

FOR THE TABLE  

Cotswold Crunch Bread  | Pickled Shallot  | Maple Butter  £8 

Olives £6 

 

TO START  

Parsnip Soup  | Veg  Crisp  (v) 

Chicken Liver Pate  | Chutney  

Smoked Salmon | Wholegrain Mustard | Caper  

Wild Mushrooms  | Sourdough  | Cream Sauce  (vg)   

MAINS  

Roast  Sirloin  of Beef | Yorkshire Pudding  

Roast Chicken  | Sage  & Onion  Stuffing   

Roast Belly Pork  | Apple Sauce  

Roast Filo Parcel | Mushroom  | Spinach  | Feta (vg ) 

Pan Fried  Cod  | Haddock Potato Cake | Hollandaise  

 

Roast Board For 2  
Roast  Sirloin of  Beef | Belly Pork  | Turkey    

(£6pp sup plement )  

 

All roasts served with – Roast Potatoes | Mixed Greens | Cauliflower Cheese  
 

Pigs in Blankets £5 | Sage & Onion Stuffing £4 | Yorkshire Pudding £2  
 

TO FINISH  

Raspberry  Eton Mess  

Chocolate Mousse  | Cranberry Ice Cream  

Spiced Apple Cheesecake | Cinnamon Ice Cream  

Cheese Board  | Crackers  | Fruit  (£5 supplement)  
 

SUNDAY LUNCH  

MENU  


