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S U N D A Y 
L U N C H
M A I N  R O A S T  M E N U  all £16.95

Roast Topside of British Beef                                   
Roast topside of British beef, Yorkshire pudding, roast 
potatoes, cauliflower cheese, roast carrot & parsnip, 
spring cabbage & gravy. 1,352 kcals

Supreme Chicken Breast                                          
Roast supreme of chicken breast, Yorkshire pudding, roast 
potatoes, cauliflower cheese, roast carrot & parsnip, spring 
cabbage, stuffing & gravy. 1,621kcals

Roast Tomato & Brie Tart                                       
Roast tomato & brie tart, Yorkshire pudding, roast 
potatoes, roast carrot & parsnip, spring cabbage, 
stuffing & vegan gravy. 1,350 kcals

C H I L D R E N ’ S  R O A S T  M E N U  all £8.95 

Roast Topside of British Beef                                     
Roast topside of British beef, Yorkshire pudding, roast 
potatoes, cauliflower cheese, roast carrot & parsnip, 
spring cabbage & gravy. 676 kcals

Supreme Chicken Breast                                               
Roast supreme of chicken breast, Yorkshire pudding, 
roast potatoes, cauliflower cheese, roast carrot & 
parsnip, spring cabbage, stuffing & gravy. 790 cals

Roast Tomato & Brie Tart                                          
Roast tomato & brie tart, Yorkshire pudding, roast 
potatoes, roast carrot & parsnip, spring cabbage, 
stuffing & vegan gravy. 737 kcals

 

J U S T  W H A T 
Y O U  N E E D E D

 Vegetarian  

Served exclusively on Sundays from 12pm

Our menu descriptions do not include all ingredients. If you have a food allergy, please scan the QR code on this menu to view the 
allergens or speak to a member of our team before placing your order. We follow good hygiene practices in our busy kitchens, but 
unfortunately, we cannot guarantee that any of our dishes are completely free of allergens. Fish dishes may contain small bones. 
Products are subject to availability. Prices include VAT. The nutrition values provided are for each complete dish as listed on the 
menu. Figures are typical and may vary due to seasonal factors and chef practices. While 2,000 calories a day is used as a general 
guide, individual calorie needs can vary. Additional nutrition information available upon request. 


