
SUNDAY MENU
Available 12pm-3pm

Crispy Brie 8.5
Chilli jam, rocket

(v) suitable for vegetarians (ve) suitable for vegans. Should you have any food allergies please inform your waiter. Please note that allergens are used on our premises and dishes
cannot be altered on ordering to adhere to regulations. Beverages may contain sulphites, eggs, fish, crustaceans, milk, or gluten used as a fining agent.

Slow Roasted Yorkshire Beef 18
Herb Infused Chicken Breast 18

Roast Pork Loin 18

Smoked Mackerel 9
Apple, beetroot, horseradish

Ham Hock Terrine 10.5
Piccalilli, watercress, sourdough croute (GFO)

Panna Cotta 6
Poached forced rhubarb, ginger (GF)

Butternut Squash Tortellini 16
Roast squash, brown butter spinach, crispy sage (VE)

East Coast Fish and Chips 17
Haddock fillet, triple cooked chips, mushy peas, tartar sauce (GF)

Selection of Ice Cream 6
See today’s selection (GFO)

Starters

Mains

Sunday Roasts

All served with potatoes, carrots, red cabbage, Yorkshire puddings and gravy.
Cauliflower cheese on the side (GFO)

Beetroot Wellington 16
Rocket, balsamic glaze (VE)

Desserts

Sticky Toffee Pudding 8.5
Toffee sauce, vanilla ice cream (GFO)

Chocolate Mousse 9
Honeycomb, spiced plums

Soup of the Day 7
Ask your server (GF)

Lounge Burger 16
Monterey Jack

cheese, burger sauce

Katsu Chicken 17
Katsu chicken thigh, katsu mayo, chilli

jam, American cheese, maple bacon

Burgers
All served on a brioche bun with gem lettuce, tomato, gherkins and fries

with an aioli dip (GFO)


