S U N D A Y
STARTERS
Soup of The Day
Sweet Potato, Sweet chill, coconut Soup
Served with warm bread
£6.25
Salmon Taco
Chilled roasted salmon fillet served with
chimmichurri, fresh mango and black
onion seeds on a soft flour tortilla
£9
Vegan - Crispy Quinoa Cauliflower
Quinoa coated crispy cauliflower served
with turmeric, pickled red onion and garlic
cous cous and golden raisin ketchup
£7.50
Pink Lamb Cutlet
Served on a Greek salad
£9
Keralan Scallops
Pan seared scallops in a mild Southern
Indian spiced tomato and coconut curry
sauce served with popadoms shards
£11
NIBBLES & SIDES
Yorkshire Pudding £1.50
Crispy Pork Scratchings £3
Toasted Garlic Ciabatta £3.75
Olives £4
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DESSERTS

Pink Roasted Isle of Wight Beef Rump
Served with roast potatoes, fresh vegetables, Yorkshire pudding,
horseradish & rich red wine gravy
£15

Sticky Toffee s'mores
Baked sticky toffee pudding, melted marshmallows
with vanilla ice cream
£7

Roast Confit Duck Leg
Served with a roast potatoes, parsnips, fresh vegetables and gravy
£15

Apple & Peach Crumble
Served with vanilla ice cream
£7

Roast Pork Loin
with sausage, sage, onion and apricot stuffing, roast potatoes,
parsnips, fresh vegetables, apple sauce and gravy
£16.50

Strawberry Soup
Thick strawberry soup, soft poached meringue and a
shortbread crumble
£7

Slow Cooked Belly Pork Burger
Crispy slow cooked belly pork topped with sticky teriyaki and apple
slaw served in a toasted onion seed bun with skinny fries
£16

Chocolate Brownie
With Baileys liquer cream, homemade honeycomb
and caramel sauce
£7

Pan Fried Seabass Fillet
Topped with a creamy lobster butter, fresh samphire and new potatoes
£21.50

Bakewell Trifle
Cherry jelly, vanilla custard, poached cherries,
amaretti biscuits and whipped Amaretti cream
£7.25

Caribbean Jerk Tiger Prawns
Pan fried tiger prawns in a Caribbean jerk seasoning, served with
jasmine rice, black beans and a mango and red pepper salsa
£15
Vegan Gyoza
With sauce butternut squash, courgettes, red onions, and a sweet chilli
dressing
£16

OUR SUNDAY MENU
CHANGES A LITTLE EVERY WEEK

Vegan - Glazed Apple Terrine
With a biscuit crumble base and cherry sorbet
£7
French Macarons
A selection of French macarons with fresh berries
and cream
£6.50
Cheddar, Blue and Brie
cheese board for one with crostini
and a shot of port
£9.25

