
Roast Sirloin of Beef  £19.95

Roast Pork 18.95

Roast Turkey £18.95

Parsnip and cranberry Nut roast  (VE) £ 17.95

Mixed Roast with Pork, Turkey, Beef £23.95

All served with garlic and thyme roast potatoes, Mashed potato, seasonal vegetables,
Yorkshire puddings and red wine gravy.

Carrot & Parsnip soup £5.95 (GF/V)

Prawn Cocktail,  salad, brown bread  £6.95

Garlic Mushrooms, sourdough £6.95

Chicken Liver pate, toast, car onion chutney £6.95

Crispy Chilli  Beef, salted peanuts, red chillis £6.95 (GF)

Beef Burger,melted cheese, crispy bacon, fried onions, salad garnish, burger relish,
brioche bun, skin on fries £16.95

Moving mountain burger, sesame seeded bun, fire roasted peppers, vegan cheese, skin on
fries (VE) £15.95

Beer battered haddock, chips, garden peas, tartare sauce £15.95

Seabass, parmentier Potatoes, Lemon and Herb Butter £15.95

10oz Rump Steak, Egg, Truffle & Parmesan Fries, Grilled Tomato £26.95

Cajun Flat Iron, Ceaser Salad, Spicey Fries, Onion Rings £24.95

Sauces: Peppercorn, Blue cheese, Garlic and chive butter £2.95

THE ROASTS 

STARTERS

MAINS 

SIDES 
Cauliflower Cheese – Sticky Red Cabbage – Buttered Vegetables - Thyme Roast potatoes 
– Parmesan & Truffle Fries – Chunky Chips - Sausage - Meat Stuffing – Pigs in blankets
 – Cheesy Garlic Bread

£4.95



DESSERTS
Bread and Butter Pudding, Custard £6.95

Cherry Bakewell,  Vanilla Ice Cream £6.95

Cheese, Biscuits £6.95

Treacle Tart, Vanilla Ice cream (GF) £6.95

Selection of Ice creams – Vanilla, Strawberry, Chocolate £5.95

Selection of Sorbets (V/GF) – Mango, Lemon, Raspberry £5.95

Mousse Cake, Mango Sorbet £6.95


