
SUNDAY MENU

MAINS

Slow Braised Lamb Shoulder £24
mint ,  gar l ic ,  rosemary DF(a) /GF(a)

Roast  Sir loin of  Beef  £26
DF(a)/GF(a)

Roast  Supreme of  Chicken £23
pork ,  sage and apr icot  s tuf f ing  GF(a)

Nut Roast  £20
vegan gravy  V/VE/GF(a) /N

Al l  Sunday roasts  are  served wi th  seasonal  vegetables ,  roast  potatoes ,  yorksh ire  pudding  and gravy  

Chicken Caesar Salad £24
cos let tuce,  focacc ia  croutons,  anchovy,  parmesan,  soft  boi led egg

Beetroot and Walnut Salad £16
 g ranny smi th  app le ,  car ro t ,  puy lent i l s ,  rocket ,  maple  syrup and wholegra in  mustard  dress ing VE/GF/(N)

add goat ’s  cheese £4 

Homemade Brit ish Cheese and Bacon Beef  Burger and Fries  £19.50
homemade s law,  mi lk  bun,  baby gem,  red onion,  beef  tomato,  cheddar  cheese,  smoked streaky bacon,  homemade

burger  sauce DF/GF(a)  

Cr ispy Battered Haddock and Chips £19.50
t r ip le  cooked chips ,  d i l l  creamed crushed peas ,  homemade tartare  sauce DF(a) /GF(a)

Pan Fried Stone Bass £26.50
crushed new potatoes ,  tenderstem,  sweet  pepper  sauce GF

Please notify your server of any allergies and/or dietary requirements: A discretionary service charge of 10% is added to all bills. All service charges are paid to our service team
V Vegetarian | VE Vegan | GF Gluten Free | DF Dairy Free | (a) Available | N contains nuts 

Olives £5
pit ted gordal  o l ives  DF/GF

CONTACTLESS AND 
CARD PAYMENTS

ONLY PLEASE

Thank you

STARTERS
Soup of  the Day £9

focacc ia ,  sa l ted butter  V/VE(a )  GF(a )  

Spicy  Sun-dried Tomato Dip  £8
cannel loni  beans ,  p i t ta  bread VE/GF(a )

 
Scotch Egg £10

homemade chor izo  ch i l l i  jam,  p ick led red onion

Kiln  Roast  Salmon £10
Three Hi l l s  hot  smoked sa lmon,  homemade

crumpet ,  fennel  s law,  d i l l  emuls ion 
 

I tal ian Burrata £12
gr i l led  peach,  cucumber ,  bas i l ,  ch i l l i  honey GF

Tempura Catf ish £8
chi l l i  and gar l i c  mayonnaise ,  l ime

Lemon Fondant £9
lemon mer ingue sorbet ,  s t rawberr ies  GF

Key Lime Pie  £10
l ime,  d igest ive ,  mer ingue,  pomegranate  sorbet
VE

Chocolate Mousse Cake £10
70% chocolate ,  cocoa n ib  pra l ine ,  raspberry
sorbet  GF

Warm Chocolate Brownie £9
chocolate  so i l ,  vani l la  i ce  cream GF

White Chocolate Parfait  £10
pistachio  sponge,  raspberry  GF(a )  N

Affogato £8
vani l la  i ce  cream,  espresso,  b iscott i  GF

Saffron Ice  cream Company
I ce  Cream or  Sorbet
1 scoop £3 |  2  scoops £5.80 |  3  scoops £8.50

Brit ish Cheeseboard £12.50 for  3  cheeses  
crackers ,  homemade red onion chutney ,  apple

Cambridge Blue:  a  double  cream b lue  cheese  wi th  a
mi ld ,  s l i ght ly  sa l ty ,  b lue  f lavour
Black  Bomber  -  smooth  and creamy
Applewood -  subt le  woodsmoke  f lavour  dusted  wi th
papr ika

DESSERTS

 Bread and Oi l  £6
focacc ia ,  extra  v i rg in  o l ive  o i l ,  aged sherry  v inegar  GF(a) /VE

Chargri l led Padron Peppers £7
elderf lower  v inaigrette ,  smoked a lmonds VE/GF/ (N)


