SUNDAYS

TWO COURSE
SOUP OF THE DAY FOR 27
301?? fy[ the D@( Served with Fresh Bread & Butter 1H RIE(E) FS(;;I RSE
FISH CROQUET TE

White Fish C m%zze#e with Pasterised I::fg Yolk on Romesco Sauce & Lemon Dill Slaw

BLACK PUDDING SCOTCH EGG

Black Puafcﬁry & Ajbrz'cot Smﬁ@ Scotch %ﬁ with Potato Rostt, Pickled Shallots & Wbt Ketcﬁzﬁp

COURGET TE MARINATA

Marinated Ribbons ‘37[ szyez!z‘e m a Sweet Vz’nag’g’m‘te Toj'bjbea/ with Goat C Aeese; Raaéccéio; Tousted Seeds & Walnuts

MAINS

All Roasts Served With Yorkshire Pua/agry, Samcye Meat S fuﬁé@, Roast Potatoes, M@&[e Glazed Parsnﬁ'w & Carrots, C cm[f}%wer &
Broceoli C ﬁfzese, Seasonal C a‘%yﬂ, Sweet Potato & Butternut Scémsﬁ Puree, as well as either Meat or Vggetaéff; sz@(

TOPSIDE OF BEEF
ROAST CHICKEN
SLOW ROAST PORK
SALMON WELLINGTON
SQUASH & BEETROOT WELLINGTON

DESSERTS
CHEESE BOARD

A Board ry[ Three Classic C Aeeses, Colston Bassett S tz'/ton, Rutland Red & Brie Plaisir de Rfy, C guﬂny,
Assortment g[ Grcﬁbes & Selction g[ Crackers

CHOCOLATE BROWNIE COCONUT PANNA COTTA
A Rz’cﬁ, Fu@; and Decadent S%uam (37[ Pure Chocolate AS i@-Smao% and Deﬁcate[y Set Coconut Cream Dessert,
[ na/zé@ence, Served Warm with a Dmﬁry (7[ [cing Szgar & [ rﬁsec{ with Vanilla. Served with a Vibrant Diced Chard
Chocolate Sauce. Pz'ne%tz@ and Toasted Coconut Flakes.

LIGHT BITES

OLIVES 3.00
PICKLE PLATE 3.00
BREAD & BUT TER 4.50
CRISPY CHILLI CORN  2.50

“ PLEASE INFORM A MEMBER OF STAFF OF ANY ALLERGIES OR DIETARY REQUIREMENTS BEFORE PLA(JNG YOUR ORDER FULL ALLERGEN INFORMATION IS
- e P - AVAILABLE UPON REQUEST : - ; :




