
Easter Sunday    31st March 2024   

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  

2 Course £28.50 

3 Course £33.50 

Tomato & basil SOUP (V/VeO/GFO)   

(1,2,4,7,12) 

Served with a crusty sourdough roll 
 

Chicken liver pate (2,4,7,9,10,12,13) 

Served with warm toasted brioche & apple 

chutney 
 

PRAWN COCKTAIL (GFO)  (1,2,4,8) 

Prawns in Marie Rose sauce on baby gem    

lettuce, served with brown bread & butter        

Smoked salmon parfait ((2,5,7)   

Served on ciabatta crostini’s & pickled 

cucumber 
 

Whipped goats cheese (7)   

With a trio of beetroot & rocket  

Starters 

Our roast dinners come with honey  

roasted parsnips, roasted carrots, roast 

potatoes, broccoli, braised red cabbage & 

gravy 
 

Add cauliflower cheese to share £3.25 (2,7) 

Extra Yorkie £1.00 (2,4,7) 

 

SIRLOIN OF BEEF  (GFO)  (2,4,7,13) 

Yorkshire pudding 
 

Local roast lamb (GFO)  (2,7,13) 

Studded with garlic & rosemary  

CHICKEN BREAST (GFO)  (2,7,13) 

Roasted in garlic & thyme, with sage & onion 

stuffing 
 

Vegan wellington (V/Ve) (1,2) 

With a puff pastry lid, served with roast       

potatoes 

 

BAKED SALMON SUPREME   (5,7) 

Served on a bed of mashed potatoes, with 

creamy leek & dill sauce, with roasted         

vegetables  

Mains 

Mini Egg cheesecake (4,7)   
 

APPLE CRUMBLE (V/Ve/GFO) (7)   
Served with vegan vanilla ice cream or cus-
tard  
 

Sticky toffee pudding (V) (GF) (2,4,7)   
Served with custard 

Black forest roulade (V/GF) (4,7,10,13)   

Served with raspberry sorbet  
 

Trio of ice cream (V)  (7) 

Vanilla bean, double chocolate, strawberry, 
mint chocolate chip or salted caramel 

(Served with whipped cream) 

Or mango & passionfruit or blackcurrant sor-
bet (Ve) 

Desserts 



Easter Sunday   

Roast BEEF £1 supplement  (GFO)  (2,4,7,13)

Yorkshire pudding, carrots, peas, mashed 
potatoes & gravy 
 

Roast lamb £1 supplement  (GFO)  (2,7,13)

With carrots, peas, mashed potatoes & 
gravy 
 

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

Yorkshire pudding, carrots, peas, mashed 
potatoes & gravy 

Pork SAUSAGE & MASH    (2,7,13,14)

Garden peas & gravy 
 

Breaded CHICKEN GOUJONS      (2,13)

Served with French fries & beans or peas 
 

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

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

Garden peas & gravy 

Kids Menu U10’s 

GARLIC BREAD 
(2,4,10,12) 

tomato soup (GFO/V)  

(2,7,13,14) 

Served with white or brown 

bread  

tomato, Carrot& cucumber 
sticks (GF/V/VeO)  (7) 

 Served with cream cheese dip  

Starters 

Mains 

Desserts  

2 two SCOOP ICE CREAM (7,10) 

Choose from Strawberry, Vanilla, 

Chocolate, Salted Caramel,            

Mint Choc Chip or Sorbet 

 

Mini egg Brownie sundae 
(4,7,10,13) 

Served with vanilla ice cream 

 

 

Mini ring donuts (2,4,7,13) 

Served either caramel, chocolate or 

strawberry sauce  

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) 

2 courses £14.95  

3 courses £16.95 


