
Roast Sirloin of Beef, Horseradish Sauce

Roast Lemon and Thyme Chicken, Pigs in Blankets

Slow Cooked Pork Belly, Apple Sauce and Crackling

All served with Yorkshire pudding, beef dripping roast potatoes, 
pork and herb stuffing and a rich roast gravy

OR

Autumn Vegetable and Apricot Nut Roast

Served with roast potatoes, Yorkshire pudding and a red wine and shallot gravy

All served with buttered greens, roasted cumin carrots, honey and thyme parsnips,
cauliflower cheese and braised red cabbage with apple 

SUNDAY LUNCH OCTOBER 2026

Autumn Crumble
Served with custard or ice cream

Chocolate Bread & Butter Pudding
 

Kit Kat Cheesecake 

Berry Trifle

Pear & Almond Tart

£30 per person

Homemade Bread and Salted Butter

Please speak to our staff about ingredients in your meal when making your order 

V - VEGETARIAN  | VG -  VEGAN | VO - VEGAN OPTION | GF - GLUTEN FREE
GFO - GLUTEN FREE OPTION | DF - DAIRY FREE | DFO - DAIRY FREE OPTION
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