
B O O K  N O W  F O R

S U N D A Y  1 6 T H  J U N E  2 0 2 4

S P E A K  T O  A  M E M B E R  O F  T H E  T E A M  T O D A Y

T H R E E  C O U R S E S  £ 1 9 . 9 5
T W O  C O U R S E S  £ 1 6 . 0 0T W O  C O U R S E S  £ 1 8 . 0 0 

T H R E E  C O U R S E S  £ 2 2 . 0 0



Soup of the day
with crusty bread (VE) (GFO)

Chicken liver paté
with crusty bread & onion chutney (GFO)

Sriracha Chicken
with pitta bread, salad & mint yoghurt (GFO)

Starters

Add a side:
Cauliflower cheese - £4
Pigs-in-blankets - £4

Main Course

Chocolate fudge cake

Sticky toffee pudding
(GFO)

Biscoff sundae

Millionaire shortcake cheesecake

Chocolate & caramel cake
(VE)

Desserts
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Roasts
all served with a medley of vegetables, roast 
potatoes, honey roasted parsnip, homemade 
Yorkshire pudding and a rich gravy

Beef
(GFO)

Lamb +£4
(GFO)

Prawn cocktail
with crusty bread (GFO)

Creamy Garlic Mushrooms
with crusty bread (GFO)

Turkey
(GFO)

Nut roast
(VE)

Cheeseburger & fries

Daddy burger & fries +£4
southern fried chicken & beef burger, topped with 
cheese, bacon and a bbq & bourbon sauce

Seabass + £4
served with white wine sauce, mixed vegetables & 
new potatoes

(VE) – vegan option available, please state when ordering (GFO) – gluten free option available, please state when ordering

Garlic bread £3.50
Cheesy garlic bread £4

Mixed +£4
(GFO)

Add a 
bottle of 

house wine 
for £15.95


