
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 

 
 
 
 
 
 
 
 
 
   
 
 

 

MAIN COURSES 
  
Slow roast rib of beef, Yorkshire pudding, 
caramelised onion gravy 
 
Battered haddock with triple cooked hand cut 
chunky chips and homemade tartar sauce 
 
Roast leg of lamb, Yorkshire pudding and mint 
sauce 
 
Pan fried salmon served with petit pois a la francaise 
 
Classic half roast chicken with bread sauce and 
chicken gravy 
 
Mushroom risotto with chestnut and oyster 
mushrooms, finished with pecorino and parmesan 
 
All main courses are served with seasonal 
vegetables and roast potatoes. 

STARTERS 
 
Soup of the day 
 
Roast chicken, mushroom and leek terrine with an 
apple, radish and celery salad 
 
English lettuce and herb salad with tomato and 
house dressing and home-made salad cream (V) 
 
Poached egg Benedict with soft free range 
Norfolk ham 
 
Buffalo mozzarella, oven baked baby plum tomatoes 
and fresh basil salad (V) 
 
Pressed free range pork terrine with single malt Irish 
whiskey and dried fruit chutney 

DESSERTS 
 
Rich chocolate truffle cake with fresh mint ice cream  
 
Steamed blackberry and lemon pudding with lemon 
custard 
 
Vanilla creme brulee with shortbread fingers 
 
Chocolate and raspberry terrine with vanilla and 
nutmeg creme anglaise 
 
Prosecco glazed summer fruits with a strawberry 
sorbet 
 
Selection of two cheeses served with walnut 
bread, oat cakes, Cox’s apples and celery 
 

SUNDAY ROAST SPECIAL 
 
Enjoy our mouth-watering 3 course Sunday roast 
menu: 
 
£20.00 per adult / £12.50 per child  (under 12 years of age) 
 
Available every Sunday from 12:00 to 14:30 

WINES RECOMMENDED BY OUR SOMMELIER FOR YOUR SUNDAY LUNCH 
 
 Bottle Glass Carafe 
WHITE WINE  (125ml) (375ml) 
Macon Uchizy 
2009 Gerald et Philibert Talmard, Burgundy, France  £30.00 £7.35 £15.00 
 
RED WINE 
Vina Mar 
2010 Pinot Noir, Reserva, Chile £30.00 £6.00 £15.00 
 
ROSE WINE 
Montrose 
2009 Grenache, Cabernet, Vin De Pays, France £24.00 £5.85 £12.00 

 
KEEPING IT SIMPLE 
 
‘‘In my opinion, the most delicious food is created 
when you get the very best ingredients you can find 
and do as little to them as possible’’ – Gary Rhodes 

SUNDAY COCKTAILS 
 
 
ALCOHOLIC 
 
Bloody Mary £9.50 
 
Glass of Pimm’s £9.50 
 
Please ask your waiter for a full list of cocktails 
 
 
NON ALCOHOLIC 
 
Passion Peach Melba £6.50 
Passion fruit puree, white peach puree and pineapple juice 
 
Kiwi Cuddle £6.50 
Muddled fresh kiwi, vanilla syrup and apple juice 
 
Peach Iced Tea £6.50 
Fresh English Breakfast tea, with white peach puree and syrup 
 
Strawberry-Mango Smoothie £6.50 
Fresh strawberries, mango puree blended with apple juice 

MINERAL WATER Bottle (750ml) 
Still or sparkling £3.90 
 
HOT DRINKS 
Cappuccino £3.80 Macchiato £3.50 
Cafe Latte £3.80 Americano £3.80 
Cafe Mocha £4.10 Espresso £3.80 
Hot Chocolate £4.00 Selections of teas £3.80 


