
 
 

 

               ~ SUNDAY LUNCH MENU ~ 

STARTERS £8.00 
 

Halloumi Bites 

Pomme Mayo, Micro-Herbs 

 

Salmon Rillettes 

Yogurt Dressing, Micro Herbs 

 

Chicken Liver Parfait 

House Chutney, Ryebread Crutes & Micro-Herbs 

 

Apple & Celeriac Soup 

Warm Bread, Welsh Butter, Toasted Nuts  

 

TRADITIONAL ROAST DINNER £17.95 
 

Hough’s Topside of Beef, Served with Beef Gravy (LGA) (DF) 

Fearneylea Farm Pork Loin, Crackling, Gravy (LGA) (DF) 

Pan Roasted Corn Fed Chicken (LGA) (DF) 

Pan-Roasted Salmon, White Wine Cream (LGA) 

Nut Roast, Veggie Gravy (V) 

 

All served with a Yorkshire Pudding, Roast Potatoes, Carrot & Swede Mash,  

Broccoli, Cauliflower & Red Cabbage 

 

EXTRA SIDES   £3.50    

Broccoli Cheese          Extra Vegetables        Roast Potatoes      Mash Potato  

 

 
 

Main Events 

 

½ Roast Chicken –  Chips, Garden Peas, Stock Gravy £15 (LGO, DFO) 

 

Beer Battered Haddock – Chips, Garden Peas, Tartare Sauce, Lemon £17 (LGO, DFO) 

 

Breaded Wholetail Scampi – Chips, Garden Peas, Tartare Sauce, Lemon £15 

 

10oz British Fillet – Confit Tomato, Braised Portobello Mushroom, Onion Rings, Garden Peas, Chips, Baby 

watercress, Pickled Red Onion £35.00 (LGO, DFO) 

 

8oz Bacon Chop –  Chips, Garden Peas, Egg, Pineapple, Baby Watercress £ (LGO, DFO) £17 

 

 
 

- Please Advise Your Server of Any Dietary Requirements or Allergies When Ordering -  


