
SOUP OF THE DAY £7.95 (V/Ve/GFO)     

Served with a crusty sourdough roll 
 

SAUTE GARLIC MUSHROOMS £8.50 (2,13) (12)(V/Ve/GF)  

Served on a toasted ciabatta   
 

PRAWN COCKTAIL £8.50 (2,3,4,5,8,9) (12) (GFO)  

Prawns in Marie Rose sauce on baby gem    

lettuce, served with brown bread & butter 

Salt & pepper squid £8.95 (2,8)(3,5,7,9,13)  

Served with aioli 

 

Sweet potato falafels £8.25 (V/Ve)   

Served with vegan aioli  
 

Halloumi fries £8.25 (7,9) (V)  

With chilli jam  

Trio of Meat £26.95 (2,4,7,13)  

One slice of beef, pork & a whole chicken breast. Served with 

sage & onion stuffing, Yorkshire pudding & crackling 
SIRLOIN OF BEEF  £20.25 (2,4,7,13) (GFO)  

Served with a Yorkshire pudding  

LOIN OF PORK £18.85 (2,13) (GFO)  

Served with crackling, sage & onion stuffing  

CHICKEN BREAST £17.85 (2,13) (GFO)  

Roasted in garlic & thyme, with sage & onion stuffing                                                                                                     

Vegan wellington £16.50 (1,2,10,13) (V/Ve)   

Served with roast potatoes, seasonal vegetables & a vegan gravy 

BAKED SALMON SUPREME  £17.95 (5,7) 

Served on a bed of mashed potatoes, with creamy leek & dill 

sauce, with roasted vegetables  

Add cauliflower cheese to share £3.95 (7) 

Extra Yorkie £1.00 (2,4,7) 

Pigs in blankets £4.95 (2,13,14) (9) 

Sunday Lunch    12 noon until 4pm 

ALLERGENS 
1-Celery     2—Cereals containing Gluten     3-Crustaceans     4-Eggs     5-Fish     6-Lupin 

7-Milk     8-Molluscs     9-Mustard     10-Nuts     11-Peanuts     12-Sesame Seeds     13-Soya     14-Sulphur 

(Allergens in bold alongside dishes are may contain traces of)  (GF) - Gluten Free (GFO) - Gluten Free option available  

Starters  

Mains 

Our roast dinners come with honey roasted parsnips, roasted carrots, roast potatoes,  

broccoli, braised red cabbage & gravy 

LOTUS BISCOFFE waffle £7.95 (2,13)(7) (Ve)  

Served with vegan vanilla ice cream , Biscoff sauce & 
crumb topping 

 

rum & raisin custard tart £7.95 (2,4,7)(10,11)    

Served with pouring cream 
 

APPLE & BLACKBERRY CRUMBLE £7.95 (4,7,10)        
(Ve/GF)  

Served with vegan vanilla ice cream 
 

White forest roulade  £7.95 (2,4,7,10,13)   
Served with vegan vanilla ice cream & white chocolate 

sauce 
 

Key lime pie £7.95 (13,14)(10,11) (Ve/GF)  
Served with raspberry coulis 

 

banoffee pie  £7.95 (2,7)(10,11) (V)  

Served with vanilla ice cream & caramel sauce 
 

Desserts 



Sunday Lunch    12 noon until 4pm 

ALLERGENS 
1-Celery     2—Cereals containing Gluten     3-Crustaceans     4-Eggs     5-Fish     6-Lupin 

7-Milk     8-Molluscs     9-Mustard     10-Nuts     11-Peanuts     12-Sesame Seeds     13-Soya     14-Sulphur 

(Allergens in bold alongside dishes are may contain traces of)  (GF) - Gluten Free (GFO) - Gluten Free option available  

Kids Menu 

tomato soup £4.50 (2,7,13,14) (GFO/V) 

Served with white or brown bread  

Artisan mini dough bites  £4.50 (2,4,6,7,9,10,12,13)

Served with garlic butter 
 

Roast BEEF  £9.75 (2,4,7,13) (GFO)  

Yorkshire pudding, carrots, peas, mashed potatoes & gravy 
 

Roast PORK  £9.45 (2,4,7,13) (GFO)  

Yorkshire pudding, carrots, peas, mashed potatoes & gravy 
 

Roast CHICKEN  £8.35  (2,4,7,13) (GFO)

Yorkshire pudding, carrots, peas, mashed potatoes & gravy 
 

 

 

 

Pork SAUSAGE & MASH  £7.95 (2,7,9,13,14)

Garden peas & gravy 
 

Breaded CHICKEN GOUJONS  £7.95 (2,13)

Served with French fries & beans or peas 
 

Spaghetti Bolognese   £7.95  (4,2) 
Minced beef, spaghetti pasta with a herby tomato sauce 

 

VEGGIE SAUSAGE & MASH £7.95 (2,7) (V)  

Garden peas & vegetarian gravy 

Mains 

Starters 


