
SOY & GINGER GLAZED CHICKEN
Tender chicken glazed with soy, ginger and garlic,
served with silky cauliflower and miso puree, broccoli
florets and crisp noodles.
WINTER WALDORF SALAD
Chicory and baby gem layered with roasted celeriac,
pickled apple, celery and roasted grapes,
complemented by blue cheese and toasted walnuts,
finished with a celery and sage crumb.

SMOKED HADDOCK & LEEK GRATIN  
Smoked haddock and buttery leeks in a rich, creamy
sauce, topped with golden Parmesan crumb, served
with pickled fennel and dill.

SMALL PLATES

BANG BANG CAULIFLOWER 
Crispy cauliflower florets, tossed in a creamy sweet and
spicy bang bang sauce, finished with spring onions and
fresh chilli.

CHICKEN LIVER PARFAIT 
Smooth chicken liver parfait, served with thyme-
roasted grapes, a rich balsamic reduction and
toasted GLUTEN FREE bread

BUTTERNUT SQUASH HUMMUS
Creamy roasted butternut squash hummus topped
with toasted chickpeas, served with GLUTEN FREE
bread

BAKED GOAT’S CHEESE BRULEE 
Creamy baked goat’s cheese with a delicate
caramelised sugar crust, served with toasted
GLUTEN FREE bread

MAINS

STICKY BBQ MEATBALLS
Tender beef meatballs in a rich smoky barbecue
sauce, finished with crispy onion and fresh spring
onion. 

BLOODY MARY PRAWN CUPS
Tiger prawns nestled in crisp baby gem leaves
with a punchy Bloody Mary vodka sauce, pickled
cucumber and celery, finished with lemon and a
sprinkle of celery salt.

18.75

14

+ HERB ROAST CHICKEN - 4

 9.5 EACH 
MIX AND MATCH 3 FOR 24

SHARING
MEXICAN NACHOS    
Our staple and ever popular nachos, in two sizes, to
share or not! Tortilla chips, loaded with a topping of
your choice, melted cheese, jalapeños, spicy tomato
salsa, sour cream and guacamole.
Choose your topping: 

Pulled pork
Spicy chilli beef
Just cheese

11 | 16.5 

SUNDAY GLUTEN FREE MENU

DESSERTS
APPLE AND SPICED PEAR CRUMBLE
Warm cinnamon-spiced apples and pears topped with
a golden, buttery crumble, served with a creamy vanilla
custard or ice cream.
STICKY TOFFEE PUDDING 
Homemade  sticky toffee pudding with toffee sauce
served with custard or vanilla ice cream.

CHOCOLATE DELICE
A rich, silky chocolate dessert with a smooth mousse
texture, served with refreshing raspberry sorbet, fresh
berries and a raspberry coulis.

8.5

8

8

PLEASE INFORM A MEMBER OF THE TEAM ABOUT ANY DIETARY REQUIREMENTS

SUNDAY LUNCHES
28-DAY-AGED ROAST TOPSIDE OF BEEF 
Hand-carved roast topside,  homemade roast
potatoes, sage and onion stuffing, Yorkshire
pudding, cauliflower cheese, seasonal
vegetables and rich gravy.

21

 TURKEY CROWN 
Succulent turkey crown with sage  & onion
stuffing, homemade roast potatoes, Yorkshire
pudding, seasonal vegetables, cauliflower
cheese and rich roasting gravy.

18.5


