
 

Our food and drinks are prepared in food areas where cross contamination may occur, and our menu descriptions do not include all ingredients. If 
you have any questions, allergies, or intolerances, please let us know before ordering. (v) = made with vegetarian ingredients, (vg) = made with 
vegan ingredients, (gf) = made with gluten free ingredients, (vgo) = vegan option available per request, however some of our preparation, cooking 
and serving methods could affect this. 

If you require more information, please inform your server. Fish dishes may contain small bones. All items are subject to availability. Where table 
service is offered, a discretionary service charge of 12.5% may be added. 

 

Sunday  
Served 12-6PM  
Or until runs out… 

APPETIZERS 
Olives GF VG 4 
Rosemary & Sea Salt Focaccia, Olive Oil & Balsamic Reduction V 6 
Trio of Dips & Freshly Toasted Ciabatta, Butterbean & Beet Hummus, Olive Oil & 
Balsamic Reduction, Homemade Tomato Relish VG 8 

SMALL PLATES 
Parsnip & Carrot Soup, Spiced Dukkah Croutons VG 7.5 
Melted Brie Filo Tart, Homemade Tomato Relish, Spinach V 9.5 

Crayfish, Citrus Aioli, Pickled Root Veg GF 10 
Panko Meatball, Mozzarella middle in a Rich Tomato Sauce & Parmesan 10 

ROASTS & MAINS 
All served with Seasonal Vegetables, Roast Potatoes & Yorkshire Pudding 

21 Day-Aged Beef Rump 20 
Half Roast Chicken 18.5 

Slow Cooked Pork Belly 19 
Slow Braised Lamb 19.5 
Veggie Wellington, Mushroom, Beetroot, Sweet Potato, Romanesco & Nuts V 17.5 

Vegan Filo Tart, Mushroom, Beetroot, Sweet Potato, Romanesco & Nuts VG 17.5 
Beer Battered Atlantic Haddock & Chunky Chips, Minted Crushed Peas & Homemade Tartare Sauce 17.5 

SIDES 
Cauliflower Cheese 6 V 

Creamed Leeks 6.5 V 
Fries VG GF 4.5 
Chunky Chips, Aioli VG GF 5.5 

Truffle Fries, White Truffle-Infused Oil, Sea Salt & Cracked Black Pepper VG GF 5.5 
Truffle & Parmesan Fries V GF 6.5 
Tenderstem Broccoli, Garlic & Chilli Butter V GF 7 

DESSERTS 
Berry & Apple Crumble, Custard VG 7.5 
Chocolate Soufflé, Peanut Sauce & Vanilla Ice Cream V GF 8.5 
Lime Cheesecake, Champagne Sorbet & Fresh Mint V 8 

Trio of Cheese, Savoury Biscuits, Grapes, Homemade Tomato Chutney, Celery V 10.5 
Ice Cream Scoop, Vanilla, Strawberry, Chocolate, Sea Salted Caramel, Mint Choc Chip, Chocolate Orange & Vegan 
Vanilla V VGO 2.5 


