
1 COURSE - £15.95  ·  2 COURSE - £21.95  ·  3 COURSE - £26.95

EASTER SUNDAY MENU

Please inform your server of any special dietary 
requirements or food allergies. Whilst every effort is made 
to adhere to all dietary needs, our dishes are prepared 
in areas where allergenic ingredients are present so we 
cannot guarantee always that our dishes are 100% free of 
these ingredients e.g Nuts and shellfish etc.

ALLERGENS AND INTOLERANCES

= vegetarian = vegan

STARTERS

Served with crusty bread
CHEF’S SOUP OF THE DAY

Served with tarragon aioli
CRISPY WHITEBAIT

Served with chilli jam
BREADED HALLOUMI

Topped with a parmesan crisp
SMOKED SALMON & CHIVE RISOTTO

MAINS

Served pink with beef jus and Yorkshire pudding
SLOW ROAST BEEF

With seasonal vegetables, roast potatoes, and 
minted jus

SLOW BRAISED LAMB

Served with garlic and thyme gravy
PAN ROASTED SUPREME CHICKEN

With seasonal vegetables, roast potatoes 
redcurrant and rosemary sauce

NUT ROAST

Chicken breast stuffed chorizo. Served with savoy 
cabbage and a white wine and cream sauce

CHORIZO CHICKEN BALLOTINE

EXTRAS
YORKSHIRE PUDDING £1

£3.25ROAST POTATOES

£3.25ROAST VEGETABLES

DESSERTS

Served with toffee sauce and vanilla ice cream
STICKY TOFFEE PUDDING

SORBET SUNDAE WITH FRUIT COMPOTE

TRIO OF ICE CREAM

MINI EGG ROCKY ROAD


