
  

 

S U N DAY  L U N C H  M E N U ( S A M P L E )  

E N J OY  A  V I R G I N  M A RY  S H OT  O N  U S  

(V) = vegetarian  (VO) = vegetarian option on request  (VG) = vegan  (VGO) = vegan option on request  (GF) = gluten free 

(GFO) = gluten free option on request  (DF) = dairy free  (DFO) = dairy free on request  (N) = contains nuts 

N I B B L E S  

Warm Flatbread & Hummus (VG) £6.00 

Homemade Focaccia & Oils (VG) £6.00 

Marinated Mixed Olives (VG, GF) £5.00 

Toasted Almonds & Cashew Nuts (VG, GF, N) £5.00

TO  S H A R E  

Mezze Sharing Platter, hummus, baba ghanoush, stuffed vine leaves, olives, halloumi, flatbread (V, GFO) £18.00 

Charcuterie Board, selection of cured meats, olives, marinated peppers, rocket, focaccia bread £15.50 

S TA RT E R S  

Leek and Potato Soup, warm spelt bread (GFO) £9.00 

Japanese Crispy Chilli Beef, Asian slaw, sesame seeds, spring onions (DF) £13.00 

Crispy King Prawns, smoked paprika mayonnaise, spring onion, chilli (DF) £12.00 

Smoked Mackerel Pâté, pickled cucumber, sourdough toast (GFO) £9.50 

Feta, Pistachio & Clementine Salad, pomegranate molasses dressing (GF) £12.00 

M A I N S  

Beer Battered Fish & Chips, lemon, tartare sauce, French fries, garden peas (DF) £22.00 

Spinach & Chickpea Burger, kohlrabi slaw, rhubarb & beetroot ketchup (VG) £17.50 

Brasserie Burger, gourmet bun, bacon jam, Swiss cheese, lettuce, gherkin, tomato, French fries £18.50 

Grilled Sea Bream Fillet Linguine, puttanesca sauce, crispy basil (DF) £24.00 

Butternut Squash & Sage Risotto, parmesan, pine nuts (GF,  VGO) £19.00 

S U N DAY  ROA S T  

Roast Striploin of Beef £26.50 

Roast Pork, apple sauce   £24.50 

Nut Roast (V) £23.00 

All served with seasonal veg, Yorkshire pudding & red wine jus 

S H A R I N G  ROA S T

Suitable for two hungry people or a family of four 

(2 adults & 2 children)  
Please choose two types of meat from above, comes 

with all the trimmings £65.00 


