
Menu items may contain or come into contact with one or several of the 14 allergen groups. Please ask our staff for more information.

SUNDAY MENU
STARTERS

Soup of the Day £6.50
served with sourdough, butter

Sauteed Portobello Mushroom £7.50
on sourdough served with white wine velouté, blue cheese crumb 

Maple Roasted Heritage Carrot & Goat Cheese Tart £7.50
with balsamic glaze 

MAINS
All roasts served with seasonal greens, honey roasted root vegetables, braised red cabbage, 

goose fat roasted potatoes, red wine jus & a Yorkshire pudding

Roasted Surrey Farm Beef £19.25
served with traditional trimmings 

Roast of the Day £17.95
served with traditional trimmings 

Roasted Root Vegetable Wellington £16.95
served with vegetarian onion gravy 

Beer Battered Haddock Fillet £17.50
served with twice cooked chips, crushed peas, homemade tartar sauce

Pan Roasted Seabass Fillet £17.50
served with herb & potato cake, sauteed spinach, white wine velouté

Risotto Primavera £14.50
served with baby spinach, garden peas, roasted yellow courgette, parmesan

DESSERT
Sticky Toffee Pudding £7.50 

served with toffee sauce, ice cream 

Apple & Forest Berry Crumble £7.00 
served with custard 

Baked Mascarpone Cheese Cake £6.50 
served with strawberry coulis 

Two courses - £25.50 per person 
Three courses - £32.00 per person 
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