
 

 

Our Sunday Roast Menu 
All our roasts are served with, Garlic and rosemary potatoes, honey & cumin 

roasted parsnip, lashings of our rich, red wine gravy & plenty of fresh 
vegetables. 

The Beefy 

Slow Roasted Butt of the Beef, served with a Pudding that may or may 
not have originated from Yorkshire- £22 

The Porky 

Slow Roasted Pork Shoulder, served with the crispiest of 
cracklings. £19 

The Chickadee  

Fast roasted lemon and herb chicken, served with a cheeky meaty 
stuffing ball. £20 

The Nutty 

You guessed it…. It’s a Nutty Nut Roast! £18 

The Desserts subject to availability 
Ok, so I’m sure you have seen our delicious looking sweet cabinet as you walked in (If you didn’t, then I’m 

just flabbergasted!) so of course you could choose from there, but if you’re wanting something more 
warming then, feast your eyes on these! Plus, all our hot to trot puddings are served with either custard, 

clotted cream or ice cream.  

All £7.50 

Treacle Tart, 

Ginger sponge,  

Sticky Toffee Pudding, 

Crumble of the Sunday! (ask your server for clues!)    


