
 

Please speak to a member of our team should you have any allergens, or further dietary requirements. 

One Course £14.95 / Two Courses £21.95 / Three Courses £27.95 

 

 

Starters 
Soup 

Classic French Onion Soup ~ Gruyere Croutons 

Whitebait 
Breaded Whitebaits ~ Roasted Garlic Mayonnaise ~ Dressed Leaves 

Brie 
Breaded Brie Wedges ~ Dressed Salad ~ Cranberry Sauce 

Parfait 
Duck Liver Parfait ~ Port & Blackberry Chutney ~ Dressed Salad ~ Toasted Sourdough 

Prawn 
Prawn & Crayfish Cocktail ~ Guacamole ~ Bread Roll 

 

Main Courses 
Beef 

Roast Herefordshire Fillet of Beef ~ Roast Potatoes ~ Seasonal Vegetables ~ Gravy ~ Yorkshire Pudding 

Pork 
Roast Loin of Pork ~ Stuffing ~ Roast Potatoes ~ Seasonal Vegetables ~ Gravy ~ Yorkshire Pudding 

Salmon 
Herb Crusted Salmon Fillet ~ Crushed New Potatoes ~ Seasonal Greens ~ Champagne Sauce 

Chilli 
Vegan Five Bean Chilli ~ Seasoned Rice ~ Nachos (Ve) 

Burger 
Cheese & Bacon Burger ~ Baconnaise Sauce ~ Brioche Bun ~ French Fries 

 

Desserts 
Ice Cream 

Trio of Clotted Cream Ice Cream ~ Chocolate Sauce 

Tart 
Warm Lemon Meringue Tarte ~ Raspberry Coulis ~ Clotted Cream Ice Cream 

Fondant 
Chocolate Fondant ~ Vanilla Ice Cream 

Cheesecake 
Raspberry & White Chocolate Cheesecake ~ Blackcurrant Sorbet 

Cheese Board (£3 supplement) 
Shropshire Blue, Somerset Brie and Snowdonia Cheddar ~ Crackers ~ Dressed Salad ~ Chutney 

Sunday Menu 


