
SUNDAY LUNCH
 MENU



GF-Gluten Free | GFA-Gluten Free Available | Ve-Vegan | V-Vegetarian

Starters
Homemade Soup of the Day 

Served with Fresh Bread

Traditional Sunday Lunch
Your choice of meat served with

housemade Yorkshire pudding, roast
potatoes, seasonal vegetables & Gravy. 

(GFA without Yorkshire Pudding)

Desserts

Classic Tiramisu (V)

Salted Caramel Cheesecake (V)
Served with Banofee Ice Cream

Baked Apple Crumble (V)
Served with warm custard

Chestnut Roast (GF)(V)
Served with roast potatoes, seasonal

vegetables and a vegetable gravy

Mains

Roast topside of Beef

Roast breast of Chicken

Honey roast Gammon

1 Course £20 | 2 Course £26 
3 Course £32

Homemade Smoked Haddock & Salmon
Fishcakes (GFA)

Served with tartare sauce

Pan Fried Garlic Mushrooms (V) (GFA)
Toasted sourdough

Ale Battered Fish & Chips (GFA)
Mushy peas, tartare sauce & lemon wedge

8oz Beef Burger (GFA)
Cheddar cheese, lettuce, tomato, onion

rings, fries & slaw

Cheeseboard (GFA) (V)
Trio of local cheese, served with crackers &

house chutney 
*£3 Dinner, Bed and Breakfast Supplement

Add Cauliflower Cheese to share £4


