
 
 

Please ensure you speak with your server when ordering regarding any dietary requirements so that 
we can tailor your dish accordingly. 

Sunday Roast 
(Children’s roast 4 years to 10 years - £6.50 Main & Ice cream) 

 
Whilst you wait…. 

Bucks Fizz – Orange juice topped with prosecco £7.95 
Bloody Mary – Smirnoff Vodka & spiced tomato juice £7.95 

Sangria – Red wine over ice, fruit juice & topped with soda water £7.95 
Kir Royal – Crème De Cassis topped with prosecco £7.95 

 
To Start….. 

 
 

Salt & Pepper Squid 
Served with salad garnish & lemon mayonnaise £6.50 

 
 
 

Hummus & Olives  
Hummus & mixed olives & olive bread £5.50 

 
 
 

Chicken Liver Parfait 
Homemade smooth chicken liver pate, laced with Cointreau & orange, served 

with crisp breads £6.50  

 
 

Salmon Gravlax 
Home-cured with lemon & fresh herbs, served with fresh bread & homemade 

Maldon Salt butter £6.50 
 

 



 
 

Please ensure you speak with your server when ordering regarding any dietary requirements so that 
we can tailor your dish accordingly. 

The Middle…. £14.50 
All our mains are served with roasted potatoes, cauliflower cheese, spinach 
mornay, roasted butternut squash & beetroot, carrots & green vegetables. 

 

 
Herefordshire Topside Beef 

Served pink with a rich beef gravy & Yorkshire pudding. 
 
 
 

Lamb Shoulder 
Marinated with rosemary & garlic, slow cooked for 8 hours. Served with a rich 

mint gravy & Yorkshire pudding. 

 
 

Pork Shoulder  
Roasted with crispy crackling, served & rich gravy & Yorkshire pudding. 

 
 

Seabass 
Pan fired with lemon butter sauce.  

 
 
 

Beetroot & Butternut Wellington 
served with rich vegetable gravy. (V/G) 

 
 
 

The Bush Nut Roast 
Mixed nuts, lentils, chestnuts, served with rich gravy (V/G & G/F) 

 



 
 

Please ensure you speak with your server when ordering regarding any dietary requirements so that 
we can tailor your dish accordingly. 

 
Sunday Desserts 

£6.50 each 
 
 

Coffee Mille-feuille 
Layers of puff pastry between coffee-enriched mascarpone & cream, garnished 

with chocolate-coated coffee beans. 
 

 
 

Eton Mess 
Homemade Chantilly cream, with crisp meringue, berry compote. 

 
 

 

Banana Banoffee Pudding 
Fresh bananas with Biscoff crumb, custard & cream, topped with toffee sauce 

(V/G) 

 
 

Apple & Mixed Berry Crumble  
Local apples & blackberries, served with custard or vanilla ice cream. (V/G 

available) 

 
 

Affogato  
Vanilla ice cream (plant based available) topped with espresso coffee. 


