
 
 

 Please advise a member of staff of any allergies or intolerances when ordering food – our menus, ingredients and recipes are subject to change. Due to the food 
in our kitchen being produced using shared equipment, we cannot guarantee any food is allergen-free, but we will aim to accommodate each customer where 

possible. 

 

SUNDAY LUNCH 

STARTERS 

SOUP OF THE DAY 
Please ask for today’s flavour. Served with 

crusty bread and butter. 

Served  

WARM CRUSTY BREAD (V) 
Bread basket served with butter, balsamic 

vinegar and olive oil. 

STUFFED YORKSHIRE PUDDING 
Homemade Yorkshire puddings, stuffed with 
pigs in blankets, roast potatoes, topped with 

cauliflower cheese and breadcrumbs. 

 

BRUSCHETTA (VE) 
Toasted sourdough topped with fresh tomato, 

basil and olive oil. 

6.95 

5.90 

4.95 

5.95 

MAINS 

TRADITIONAL ROAST TURKEY 
Served with roast potatoes, sauteed chantenay 
carrots, honey roasted parsnips, buttered hispi 
cabbage, topped with a Yorkshire pudding and 

dressed in lashings of homemade gravy. 

ASPALL CYDER PORK BELLY 
Served with roast potatoes, sauteed chantenay 
carrots, honey roasted parsnips, buttered hispi 
cabbage, topped with a Yorkshire pudding and 

dressed in lashings of homemade gravy. 

BEEF STRIPLOIN 
Served with roast potatoes, sauteed chantenay 
carrots, honey roasted parsnips, buttered hispi 
cabbage, topped with a Yorkshire pudding and 

dressed in lashings of homemade gravy. 

VEGETARIAN NUT ROAST (V) 
Served with roast potatoes, sauteed chantenay 
carrots, honey roasted parsnips, buttered hispi 
cabbage, topped with a Yorkshire pudding and 

dressed in lashings of homemade gravy. 

ROAST LOIN OF COD 
Served with roast potatoes, sauteed chantenay 
carrots, honey roasted parsnips, buttered hispi 
cabbage, topped with a Yorkshire pudding and 

dressed in lashings of homemade gravy. 

DUO ROAST 
Choice of two meats erved with roast potatoes, 

sauteed chantenay carrots, honey roasted 
parsnips, buttered hispi cabbage, topped with 
a Yorkshire pudding and dressed in lashings of 

homemade gravy. 

TRIO ROAST 
Choice of three meats, served with roast 

potatoes, sauteed chantenay carrots, honey 
roasted parsnips, buttered hispi cabbage, 

topped with a Yorkshire pudding and dressed 
in lashings of homemade gravy. 

SUNDAY EXTRAS 
BROCCOLI & CAULIFLOWER CHEESE 

PIGS IN BLANKETS 

EXTRA YORKSHIRE PUDDING 

SEASONAL VEG 

CHUNKY CHIPS (V) 

SKIN ON FRIES 

19.95 19.95 

19.95 

21.95 

27.95 

23.95 

24.95 

4.95 

5.95 

2.25 

2.95 

4.25 

4.25 


