
Vegetarian (v)   Vegan (ve) 

Food allergens and intolerances: Please inform your server before ordering if you have a food allergy or intolerance. All food is prepared in an area where aller-

gens are present. All prices in GBP and inclusive of VAT at the current rate. All items are subject to availability and all weights are approximate uncooked 

weights. A discretionary 10% service charge will be added to your bill and all discretionary gratuities will be distributed in full to our team members. 

 

  

 

Goats cheese and red onion marmalade 12.50 

Pithivier, buerre blanc, seasonal greens (v) 

 

Baked shepherds pie,     13.50 

seasonal greens, jug of jus 

 

Chef’s catch of the day, seasonal greens,  14.00 

new potatoes, parsley sauce 

(please see you’re server for  today’s catch)  

 

Roast shoulder of English pork, crackling 15.00 

Topside of beef served pink    17.00 

1/2 roast chicken      14.00 

 

All roast mains are served with duck fat roast potatoes, 

Yorkshire pudding, red wine gravy, carrot & swede mash & 

seasonal greens 

Today’s homemade soup warm bread and butter (v)        4.95 

Chicken liver pate red onion marmalade, toasted brioche      5.50 

East coast crab risotto tarragon, crème fraiche        7.00 

Tomato salad torn mozzarella, olive tapenade, basil (v)       6.00 

Poached salmon fishcake soft poached egg, buerre blanc, pea shoots    6.25 

Apple crumble, English custard (v)           5.50 

Sticky toffee pudding, sticky toffee sauce, vanilla ice cream (v)      5.50 

Winter berry Eton mess, whipped cream, winter compote, meringue (v)     5.00 

Selection of Yorkshire cheeses, crackers and biscuits, apple chutney, grapes, butter   8.00 

Selection of ice creams and sorbets, wafer (v)        4.50 

(please see you’re server for today options) 

cauliflower cheese (v) 3.00  /  seasonal greens (v) 3.00  

bowl of pigs in blankets 3.00 / roast potatoes (v) 3.00 

Sunday Lunch Platter for 2          39.95 

Roast beef, chicken and pork 

with all the trimmings 



 

CLASSIC 7.50 BLOODY MEATY 8.00 

Vodka, tomato juice, lemon juice, hot sauce, 

Worcestershire sauce, horseradish, sea salt & black 

pepper with celery 

Vodka, beef jus, tomato juice, lemon juice, hot sauce, Worcester-

shire sauce, horseradish, sea salt & black pepper with bacon & 

pickle 

BLOODY MARIA 9.00 BLOODY GOOD 9.50 

Chilli infused tequila, tawny port, tomato juice, lemon juice, 

hot sauce, Worcestershire sauce, horseradish, sea salt & 

black pepper with jalapeno & celery 

Titos handmade vodka, cherry tomatoes, basil, yellow peppers, 

pesto, tomato juice, lemon juice, hot sauce, Worcestershire 

sauce, horseradish, sea salt & black pepper with celery & pickle 

ASIAN MARY 9.00 MEDITERRANEAN MARY 9.00 

Vodka, ginger, wasabi, soy sauce, lemon juice, 

tomato juice with lemon grass  

Mediterranean Gin, sherry, tomato juice, lemon juice, 

black pepper, sea salt, olive, basil, basil with rosemary 

SMOKED MARY 8.00 BLOODY MIGUEL 8.00 

Vodka, tomato juice, lemon juice, hot sauce, 

Worcestershire sauce, horseradish, sea salt & black 

pepper, celery, bacon, & pickle, with Ardbeg mist 

Chilli infused Tequila, tomato juice, orange juice, grapefruit juice, 

lime juice, sea salt hot sauce, Worcestershire sauce and Mexican 

lager with Jalapeno & lime 

  BLOODY SHAME  5.00 

 Tomato juice, lemon juice, hot sauce, Worcestershire sauce, horseradish, 

sea salt &  black pepper with celery 

 


