
	
	

 

 

 

 

 
 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 
 

 Sunday Roasts 
 

Our roasts are served with maple 
glazed carrots and parsnips, winter 

greens, crisp roast potatoes, 
cauliflower cheese, real gravy and a 

housemade Yorkshire pudding 
(GF available) 

 

GUINNESS  ROAST 
St Patrick’s Day Special 

Tender slow cooked Guinness  
braised brisket with a Guinness  

Yorkshire pudding and rich homemade  
Guinness gravy, served with all the  

trimmings 18  
 

Slow Cooked Pork Belly 16.5 
 
 

Slow Braised Lamb Shoulder 18  
Black Angus Topside Beef 16.5 

 
 

Roast Chicken 15.5 
  
 

Butternut Squash, Spinach and 
Vegan Cheddar Wellington (v) 

(vg available)15.5 

Small Plates 
 

Calamari  
Crispy fried squid served with mixed leaves and 

aioli 8 
 

Padron Peppers (vg) (gf)  
Served with garlic and vegan mayo 7 

 
Hummus (v)  

House made hummus with marinated olives, 
tzatziki and focaccia 8.5 

 
Honey Sriracha Wings (gf) 

Sweet and spicy glazed chicken wings 8 
 

Halloumi Fries (v) 
Hot fried halloumi with a sweet dip 8 

 
Truffle Parmesan Tater Tots (gf) 

Hash brown bites piled with parmesan and 
finished with truffle oil 8.5 

	

Mains 
 

Fish & Chips Beer battered haddock fillet, 
house made chips, peas and tartare sauce 14 

 
Penne Alla Vodka Pasta with pancetta in a 

vodka spiked tomato cream sauce with 
parmesan (v and gf options) 12 

 
Chicken Parmigiana panko breaded chicken 

topped with ham, marinara sauce and 
mozzarella served with fries and salad. 14 

 
                 Burgers 
All served in a glazed bun. Add mini fries for 2 

    
Bacon Cheese two 3 oz dry aged beef patties, 
american cheese, smoked streaky bacon, house 

sauce, red onion chutney, lettuce, tomato, 
pickles 12 

 
Hot Chicken Tennessee fried chicken breast, 
buffalo hot sauce, green lettuce, ranch mayo, 

chilli butter, house pickles and Dr Sting’s Hot 
Honey 12.5 

 
Garlic Schnitzel Panko fried chicken breast, 

green lettuce, diced white onion and burnt 
butter mayo 12.5 

 
Vegan Korean (vg) Plant based fried chickn, 
bok choy, sesame slaw, kimchi, pickled onions 

and gochujang mayo 13.5 
 

Southern Fried Halloumi (v) 
Crispy halloumi, avocado, tomato, pickled onion 

rings, ranch mayo 14 
 

	
	

Desserts 
 

Belgian Waffle (v) Belgian waffle with 
Strawberries, ice cream, maple syrup, chocolate 

sauce, and pecans 8 
 

Salted Caramel Brownie (vg) (gf) Served with 
vegan chocolate ice cream 6.5 

 
Lemon Sorbet (vg) (gf) three scoops of 

refreshing lemon sorbet 6 
 

New York Cheesecake (v) with berry coulis 7 
 


