
SUNDAY MENU

S tar te r s

MAINS 

Soup of the day, toasted sourdough PAS 

Roast beef, roasted potatoes, parsnips, carrots, cauliflower cheese,
red cabbage, kale, Yorkshire pudding, gravy  GFA, DFA

V Vegetarian, VG Vegan, VGA Vegan option
available, GF Gluten free, GFA Gluten free 

available, DF Dairy free, DFA Dairy free available

Our kitchen is not allergen free. If you are
concerned about any food allergies or

intolerances, please speak to a member of the 
team, who will be delighted to assist.

DESSERTS

Vanilla creme brûlée, shortbread V GFA

Chocolate brownie, orange gel, vanilla ice cream GFA DFA

Three scoops of Roskilly’s ice cream or
sorbet, served with shortbread PAS

Guinea fowl terrine, date purée, toasted sourdough GFA, DF

Apere t i f  

Mussels of the day, toasted sour dough GFA, DFA

Grilled mackerel, squid ink aioli, grapefruit DFA GF

Crispy herb polenta, roasted potatoes, parsnips, carrots, cauliflower cheese, 
red cabbage, kale, Yorkshire pudding, gravy V, GFA, VGA

Apricot & chilli stuffed pork belly, roasted potatoes, parsnips, carrots,
cauliflower cheese, kale, Yorkshire pudding, gravy  GFA, DFA

Sticky toffee pudding, toffee sauce, 
vanilla  ice crem  V

Sunday Fizz; Prosecco, Tarquin’s rhubarb & raspberry gin £8 

2 Courses  £25/3 Courses  £32.50 


