
V vegetarian  |  VG vegan  |  GF gluten free
Our kitchen contains allergens, please inform a member of staff before ordering.

Service is not automatically  included, except 10% service added to groups of 6 or more.

ROASTS

Slow Roasted Beef Rump 14.50
Braised ox cheek ragu & horseradish cream

Cider Braised Roast Pork Belly 13.50
Apple sauce

Goats Cheese, Beetroot & Squash Wellington V 13.00

Sweet Potato Nut Roast V/ VG 12.50

All served with mixed seasonal vegetables, parsnip pureé, potatoes,
gravy & a Yorkshire pudding GF option available

KIDS & SIDES

Junior Roast - Smaller portion  6.00

Welsh Rarebit Cauliflower Cheese  3.50

DESSERTS

Dark Chocolate Vegan Brownie VG 5.50
Raspberry compote, mango sorbet 
Tarte au Citron 5.50

Fresh summer fruits, chantilly cream

Ice Cream & Sorbets   1 scoop 1.50 | 2 scoops 2.50       
Vanilla, Chocolate, Strawberry Sorbet VG , Mango Sorbet VG 

    


