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Sunday 17th March 

Bloody Meryl   9        Rhubarb & Fennel Martini   11        Pear Negroni   10        Mulled Cider & Rum   7.5 

 

Sicilian Green Olives (vg) (gf)    6         Sourdough Bread & Butter (v)    5        N1 Saucisson & House Pickles   6.5      

 

Butterflied prawns, wild garlic butter & pickled chilli   11 

Tamworth pork rillettes, bread & butter pickles, sourdough   9.5 

Radicchio, confit onion & gorgonzola tart fine, walnut & honey dressing (v)   11 

Whole baked truffled camembert, bitter leaf salad & toast (v)   20 

Hand-picked Cornish crab chip butty (gfo)   12 

 

Sunday Roasts  

All roasts are served with beef fat roast potatoes, hispi cabbage, carrots & Yorkshire pudding 

 

Rolled Tamworth pork belly, fennel sausage & apple sauce (gfo)   25 

Slow roast topside of Highland beef, confit onions & horseradish (gfo)   26 

Yorkshire chicken & sourdough bread sauce (gfo)   22    Extra piece of chicken   4  

Rolled saddle of Swaledale lamb, wild garlic butter gravy & fresh mint sauce (gfo)   26 

Brown butter roast cauliflower & hazelnut crumb, olive oil roast potatoes, porcini & lentil gravy (v) or (vg) (gfo) (n)   20 

‘All the roasts’ (Beef, Lamb & Chicken) with your choice of gravy (gfo)   30 

 

Other Things 

Chestnut mushroom, leek & roast celeriac pot-pie, truffle oil mash (vg)   20  

Whole roast plaice, hispi cabbage, wholegrain mustard sauce & olive oil roast potatoes (gf)   25 

6oz Cheeseburger, dill pickles, American cheese & thousand island sauce, hand-cut chips (gfo)   17.5 

 

Sides 

Truffled cauliflower cheese (v)   9.5     |     Hand-cut chips & gravy (gf*)   6.5 

Hispi cabbage (v) or (vg) (gf)    5     |     Extra Yorkshire pudding (v)   1.5     |     Extra gravy (gf)   2 

 

         

 Affogato al caffe (gf) (n)   7     

A little pot of chocolate, dulce de leche Chantilly & shortbread crumb   7.5 

Yorkshire rhubarb & apple crumble, toasted almonds & cold custard (n)   8.5 

Sticky date pudding, salted butterscotch sauce & vanilla ice cream   8.5 

Ice creams (gf);   Lemen meringue | Snickers | Tiramisu      Sorbetto (gf) (vg);   Mixed berry     3.5 each    

Taleggio, grapes & seeded crackers (gfo) (n)   9.5 
 

Sauternes Dessert Wine    9                  Espresso Martini    9.5                 ‘La Vieille Prune’ Plum Brandy    9 
 

Ask your server for a ticket to enter our Sunday Roast Raffle 

Please let us know if you have any allergies or dietary requirements 

A discretionary 15% service charge will be added to your bill 

v = vegetarian     vg = vegan     n = nuts     s = sesame     gf = gluten free     gfo = gluten free option    gf* =  trace gluten 

 

 


