
MAINS 
 
10oz Rump Steak - £20.95
Cooked to your liking & topped with 
parsley butter. Served with chunky chips, 
peas, flat top mushroom & grilled tomato.
Upgrade to Surf & Turf for £3, add garlic 
pan-fried king prawns. 

Gammon Steak - £16.95
A 10oz gammon steak served with chunky 
chips, peas, grilled pineapple & a fried egg. 
 

Fish & Chips - £16.95 
Ale-battered cod served with a homemade 
tartare sauce, chunky chips & your choice 
of garden or mushy peas.

Beef Lasagna - £15.95
Slow-cooked beef ragu, layers of pasta & 
creamy béchamel. Served with garlic bread. 

Vegan Tagliatelle - £13.95 
A medley of peppers, onions, aubergine, & 
mushrooms cooked in a rich tomato sauce.

ROAST  
Served all day Sunday 
All our roasts come with freshly 
prepared vegetables, choose from: 
Beef, turkey or gammon - Upgrade 
to lamb or belly pork for £2. 

King Size Roast - £19.95
Beef, turkey & gammon, 2 yorkshire 
puddings, extra potatoes & extra parsnips

Adult Roast - £14.95
Choose from beef gammon or turkey.  
OR Choose lamb or belly pork for an 
additional £2 

Nut Roast - £14.95 

Kids Roast - £7.95 
Potatoes, mashed swede, yorkshire 
pudding, and choice of meat 

Add a little extra...
Bowl of Roasties & Gravy - £4.50 
Extra Veg - £3.50 
Extra Cauliflower Cheese - £4.50 
Extra Yorkie - £1

BURGERS  
All burgers served in a brioche bun, 
with a side of rainbow slaw. 
 
Black & Blue Burger - £14.95
Beef patty topped with stilton cheese, 
onion chutney, & lettuce, served with 
chunky chips. Option to swap Stilton 
for Cheddar & add bacon. 

Chicken Burger - £14.95
House seasoned fried chicken in a bun 
with garlic mayo, lettuce, & cheddar, 
served with chunky chips.
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LITTLE ONES:
Choose from either:
Sausage | Breaded Scampi | Fish 
Goujons | Chicken Strips - All £7.95
Choose from a choice of chips or mash.
Then a choice of peas, salad, mushy 
peas or tenderstem.

Cheese & Tomato Pasta - £7.95
Tagliatelle cooked in our in house tomato 
sauce, topped with melted cheese.

DESSERTS
All desserts are homemade - 
£7.95
 
Sticky Toffee Pudding - A warm, 
spongy toffee cake in a rich toffee 
sauce, served with vanilla ice cream 
or hot custard.

Chocolate Brownie (Vegan) - Vegan 
brownie, loaded with cocoa & served 
with a dusting of powdered sugar.

Apple Crumble - Soft, spiced apples 
topped with a golden, buttery crumble, 
served warm with a choice of creamy
custard or vanilla ice cream.

Lemon Tart - A tangy lemon filling in 
a pastry shell, topped with a dusting of 
icing sugar.

SIDES  
Side Salad - £3.50
Homemade Rainbow Slaw - £2.50
Garlic Bread - £5.50
Add Cheese £1.50
Chips - £5 - Add Cheese £1.50
Halloumi Fries - £6.95
Golden fried halloumi, served with a 
honey dip.

Add a
little extra...

Disclaimer: The menu is subject to availability. We may occasionally sell 
out of our more popular dishes and if we do, we’ll do our very best to offer 
you an alternative. Menu descriptions may not include every ingredient. 
Customers with food allergies are encouraged to ask a member of staff 
for assistance with choosing their meal. We cannot guarantee that our 
products are free from nut or nut derivatives. Dishes including fish may 
contain bones. All weights are approximate prior to cooking.

SUNDAY MENU

STARTERS  
Garlic Mushrooms - £7.95
Mushrooms sautéed in a rich & creamy 
garlic sauce, served with crispy 
crostinis. 

Maple Glazed Belly Pork - £8.95
Diced pork belly pan fried with peppers, 
onions, & potatoes in a maple chilli 
glaze. 

Stir-Fried Steak - £9.95
Tender slices of rump steak stir-fried 
with peppers, potato & onions, drizzled 
in a rich peppercorn sauce. 

Chicken Skewers - £8.95
Grilled chicken chunks marinated in a 
BBQ sauce. 

Halloumi & Pepper Skewers - £7.95
Crispy halloumi cheese & bell peppers, 
glazed with sweet chilli. 

Chilli Feta Prawns - £9.95
King prawns cooked in our chilli & 
tomato sauce, topped with crumbled 
feta, served with crostinis. 

Croquettes of the Day - £7.95
A duo of homemade croquettes, served 
with a complementary purée.
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