
1 Course £19.95    2 Course £25.95     3 Course £31.95 

Please be advised that all our food is prepared in an environment where allergens are present. We will take every precaution when 
preparing your food, but there is a risk of potential cross contamination of allergens. Please let us know if you have any allergies or 

intolerances including those additional to the core 14. We are happy to provide you with any allergen information you need 

Can be Vegan-VG     Vegetarian-V     Gluten Free-GF     Dairy Free-DF    Can be adapted to Gluten Free-* 

 

 

 

 

 

 

April Sunday Lunch 

 

Olives £3.50 (VG) 

Homemade Walnut Bread & Butter £3 (V) (GLUTEN, MILK, NUTS) 

Starters 

Breaded Lamb Sweetbreads, Wild Garlic Mayo, Crispy Capers (EGG, GLUTEN, MILK) 

Crispy King Prawns, Sesame, Honey & Chilli Jam (CRUSTACEAN, SESAME, GLUTEN) 

Pea & Mint Soup, Chive Crème Fraiche & Crusty Farmers Loaf (vg, *) (GLUTEN, MILK, SESAME) 

Whipped Goats Cheese, Truffle Honey, Sourdough Croute, Beetroot & Leaf (V, *) (GLUTEN) 

 

Mains 

Roast Sirloin of Beef (Served Pink) or Roast Pork Loin, Enjoy Two Meats for £2 Extra 

Served with Yorkshire Pudding, Duck Fat Roasties, Creamed Potato, Roasted Carrot, 
Buttered Peas, Leeks & Mint, Cauliflower Cheese & Gravy (*) (MUSTARD, GLUTEN, EGG, MILK) 

Garlic & Herb Whole Roasted Chicken for two people with Sunday lunch Garnish £4 
Supplement Per Chicken (Must be ordered minimum the Friday before your lunch) 

Battered Haddock, Ham Hock Mushy Peas, Tartar Sauce & Triple Cooked Chips (FISH, GLUTEN, EGG, 

SULPHITES) 

Onion Tatin, Yorkshire Pudding, Roast Potatoes & Gravy (V) (GLUTEN, EGG, MILK) 

 

Desserts 

Yorkshire Cherry Ripple Ice Cream & Boozy Cherries (GF) (Milk) 

Lemon Panna Cotta, Lemon Curd, Raspberries & Meringue (GF) (MILK, EGG) 

Rhubarb Eton Mess (GF) (MILK, EGG) 

Treacle Sponge & Vanilla Custard (GLUTEN, MILK, EGG) 

Please ask for today’s vegan & Gluten Free Desserts  

 


