
 
 
 

S U N D A Y  L U N C H  
 

•    S T A R T E R    •
French Onion Soup v 

served with Crusty Bread 
5.95 

Smoked Salmon, Caviar 

& Saffron Crème Fraiche 
7.95 

Mackerel Pate 

Mixed Olives & Toasted Granary Bread 
6.95 

Crumbed Goats Cheese v 

& Caramelised Red Onion Salad  
6.95 

Antipasto Sharing Platter 

Salami, Chorizo, Mozzarella, Mixed Olives & Crusty Breads 
13.45 

 

 

•    D E S S E R T    •
Triple Chocolate Brownie with Honeycomb Ice Cream 

6.95 

White Chocolate & Raspberry Cheesecake 

6.45 

Spiced Pear Crumble & Custard 

6.45 

Selection of Ice Creams 
5.45 

Cheeseboard v 

Vintage Cheddar, Somerset Brie & Creamy Stilton, Red Onion Chutney, Celery & Biscuits 
9.45 

 

 

S H A R E R S  
Sharing Platters for 2-3 people 

 

Sides 

Bowl of Mixed Olives £3.45 - Crusty Bread with Balsamic Oil £3.45 - Homemade Coleslaw £1.95 - Green Mixed Salad £3.45 
Beer Battered Onion Rings £2.95 - Fries £2.95 - Cheesy Chips £3.95 - Garlic Bread £2.95 - with Cheese £3.95. 

 



 
 

•    S U N D A Y  R O A S T    •
All roasts served with Roast Potatoes, Yorkshire Puddings, Honey Roasted Parsnips,  

Cauliflower Cheese & a Selection of Seasonal Vegetables 
 

Hutchings Topside of Roast Beef 
14.95 

Roast Leg of Pork with Crackling 
13.95 

Roast Garlic & Thyme Chicken Breast 
13.95 

Butternut Squash, Lentil & Chestnut Roast v 
13.95 

 

 

•    M A I N    •
Pan Seared Rainbow Trout 

Buttered New Potatoes, Peas Puree, Chantennay Carrots   
17.95 

Thai Green Chicken Curry 

& Sticky Jasmine Rice 
12.95 

Wild Mushroom Risotto vg 

Rocket & Parmesan 
9.45 

Selection of Ice Creams 
5.45 

Cheeseboard vg 

Vintage Cheddar, Somerset Brie & Creamy Stilton, Red Onion Chutney, Celery & Biscuits 
9.45 

 

 

 

 
10% service charge will be added to all tables of 8 or more guests 

Please inform your server if you have any food allergies or special dietary requirements 


