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SCAN ME SUNDAY MENU

Olives £5
pitted gordal olives DF/GF

Bread and Oil £6
focaccia, extra virgin olive oil, aged sherry vinegar GF(a)/VE

Chargrilled Padron Peppers £7
elderflower vinaigrette, smoked almonds VE/GF/(N)

Soup of the Day £9
focaccia, salted butter V/VE(a) GF(a)

Spicy Sun-dried Tomato Dip £8
cannelloni beans, pitta bread VE/GF(a)

Scotch Egg £10
homemade chorizo chilli jam, pickled red onion

Kiln Roast Salmon £10
Three Hills hot smoked salmon, homemade
crumpet, fennel slaw, dill emulsion

Italian Burrata £12
grilled peach, cucumber, basil, chilli honey GF

Tempura Catfish £8
chilli and garlic mayonnaise, lime

Slow Braised Lamb Shoulder £24
mint, garlic, rosemary DF(a)/GF(a)

Roast Sirloin of Beef £26
DF(a)/GF(a)

Roast Supreme of Chicken £23
pork, sage and apricot stuffing GF(a)

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

All Sunday roasts are served with seasonal vegetables, roast potatoes, yorkshire pudding and gravy

Chicken Caesar Salad £24
cos lettuce, focaccia croutons, anchovy, parmesan, soft boiled egg

Beetroot and Walnut Salad £16
granny smith apple, carrot, puy lentils, rocket, maple syrup and wholegrain mustard dressing VE/GF/(N)
add goat’s cheese £4

Homemade British Cheese and Bacon Beef Burger and Fries £19.50
homemade slaw, milk bun, baby gem, red onion, beef tomato, cheddar cheese, smoked streaky bacon, homemade
burger sauce DF/GF(a)

Crispy Battered Haddock and Chips £19.50
triple cooked chips, dill creamed crushed peas, homemade tartare sauce DF(a)/GF(a)

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

Lemon Fondant £9
; . Affogato £8
lemon meringue sorbet, strawberries GF vanilla ice cream, espresso, biscotti GF

Key Lime Pie £10

lime, digestive, meringue, pomegranate sorbet Saffron Ice cream Company

Ice Cream or Sorbet

VE 1 scoop £3 | 2 scoops £5.80 | 3 scoops £8.50
Chocolate Mousse Cake £10 .

; . British Cheeseboard £12.50 for 3 cheeses
70<%E3CP%CFOIate' cocoa nib praline, raspberry crackers, homemade red onion chutney, apple
sorbe ! !

Cambridge Blue: a double cream blue cheese with a
mild, slightly salty, blue flavour

Black Bomber - smooth and creamy

Applewood - subtie woodsmoke flavour dusted with
paprika

Warm Chocolate Brownie £9
chocolate soil, vanilla ice cream GF

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

V Vegetarian | VE Vegan | GF Gluten Free | DF Dairy Free | (a) Available | N contains nuts
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



