
STARTERS

SASHIMI COATED CALAMARI

ROASTED BUTTERNUT SQUASH SOUP

Strips of calamari dusted with Sashimi, served with sweet chilli dip and fresh lime

Roasted Butternut squash with chilli, garlic parmesan croutons with warm sourdough

 TOPSIDE BEEF 

HONEY & MUSTARD ROAST GAMMON

TURKEY

Served with seasonal vegetables, roast potatoes and homemade vegetable gravy

All served with roasted potatoes, honey soaked parsnips, seasonal vegetables, homemade
yorkshire pudding accompanied with rich homemade gravy

Please see specials board for todays fresh fish dish 
*sold a todays market price*

Sunday Lunch

£10,00
GFa

£7.50
GFa

MAIN COURSES

VEGETARIAN “NO NUT” ROAST 

CATCH OF THE DAY

17.95
GFa

MEDITERRANEAN TART (V)

If you require information regarding the presence of allergens in any of our food or drink, please ask your server who will be happy to
provide this information. Whilst a dish may not contain a specific allergen, due to the wide range of ingredients used in our kitchen,

foods may be prepared in the presence of ingredients which do contain allergens. (GFa) Gluten free available.

A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO ALL TABLES SEATED WITHIN THE RESTAURANT AREA.

15.95

CHEQUERS SHARING PLATTER *FOR 2

Served with bread & oil, Olives and houmous & flat bread 

£12,50
GFa  

EXTRAS

HOMEMADE CAULIFLOWER CHEESE
PIGS IN BLANKETS

*subject to availability*

3,50
2,00


