
Please speak to a member of the team if you have food allergies or intolerances. 
V = Vegetarian.              VG = Vegan           GF = Gluten Free 

Sunday Menu 
 

Starters 
Garlic Bread & Mixed Olives - £7.25 (V) 

Cheesy Garlic Bread & Mixed Olives - £7.75 (V) 
Soup of the Day - £6.25 

Served with granary bread & Butter. (Gluten Free on request) 
Onion Bhajis – £6.95 (V) 

Served with salad garnish & mint dip 
 Breaded Halloumi Sticks- £7.50 (V) 

Served with salad and sweet chilli dip. 
Mixed Cold Platter  - for 2 £16.50 for 1 £9.50 

Smoked salmon, prawns, serrano ham, chorizo, olives, bread & dips 
Warm Parmesan Prawns  £8.25  

Served on toasted ciabatta, and salad  (Gluten Free on request) 

Mains 
Roast Dinners 

Regular: £15.25    Small: £10.50   Kids: £6.60 

Choose from the meats of the day, or we have Quorn fillets for vegetarian option. Everything is homemade 
on our roast dinners, served with all the trimmings, roasted and new potatoes, a selection of vegetables, and 

cauliflower cheese. 

Gluten free option available, just ask a member of the team. 

Fish & Chips - £16.75 
Choose either battered or grilled cod, served with peas. 

(Gluten free when grilled) 
3 Cheese & Leek Macaroni Bake - £16.50 

 Made with cheddar, blue cheese & brie, served with garlic bread & salad (V) 
Sweet Potato & Pine Nut Curry - £16.25 (VG) (GF) 

Served with basmati rice, mango chutney and a poppadum 
Chicken Curry - £16.25 

Mild to medium spiced, served on basmati rice with mango chutney and a poppadum. (GF)  
Ham, Eggs & Mash  £17.00 

Served with spring onion & cheddar mash potato cake, with petits pois  (GF) 
Wholetail Breaded Scampi £16.00 

Served with chips & peas 



Please speak to a member of the team if you have food allergies or intolerances. 
V = Vegetarian.              VG = Vegan           GF = Gluten Free 

Desserts                                                                        
Coffee & Walnut Cheesecake (GF)  £7.95  Sml £4.95                                                                           
Served with either double cream or ice cream                                                      
Apple & Blackberry Pie £7.95 Sml £4.95 
Served with either custard, cream or ice cream 
Bread & Butter Pudding (GF) £7.95 Sml £4.95 
Served with either custard, cream or ice cream 
Strawberry & Raspberry Sorbet Sundae (GF) (VG) 
With raspberry sauce £7.95 Sml £4.95 
Banoffee Sundae £7.95 Sml £4.95 
Layers of vanilla ice cream toffee sauce and banana  
Malteser & Caramel Crunch  £7.95 Sml £4.95 
Served with cream or ice cream 
3 Cheese Board £9.95 
Glastonbury twanger cheddar, Camelot blue, Brie 

Ice Creams & Sorbets 
Standard Ice Creams  £1.95 per scoop 
Vanilla – strawberry – Chocolate – Raspberry Sorbet 
Premium Ice Cream   £2.50 Per scoop 
Rum & Raisin – Café Latte – Salted Caramel 

 
Kids Menu all £5.50 
 
Chicken chunks & Chips 
With peas or beans 
Burger, Chips & Salad 
Plain or with cheese 
Sausage & Chips 
With peas or beans 
Fish Fingers & Chips 
With peas or beans 
Cheese & Tomato Pasta  
With garlic 
bread 

 
 
 
 

Sides 
Chips £4.75 

Cheesy Chips £5.25 

Garlic Bread £4.75 

Cheesy Garlic Bread £5.25 

Side Vegetables £3.25 

Onion Rings £3.75 

Side Salad £3.00 

Coleslaw £2.75 

Mushrooms £3.50 

Bread Roll £2.75 

 

The Coffee 
Americano £2.95 

Cappuccino £3.10 

Café Latte £3.10 

Mocha £3.10 

Hot Chocolate £3.10 

Liqueur Coffees £6.50 
Irish – Whiskey 

French – Brandy 

Calypso – Tia maria 

Italian – Amaretto 

Seville – Cointreau 

Sultan - Baileys 

Can’t Decide What to 
Drink? 
Please ask for a bar list & 

Cocktail list 



Please speak to a member of the team if you have food allergies or intolerances. 
V = Vegetarian.              VG = Vegan           GF = Gluten Free 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


