
SUNDAY MENU 

STARTERS 
Freshly prepared soup of the day (see board), served with crusty bread  £8.00 

Prawn cocktail – a ‘70’s favourite – prawns in a Marie Rose sauce on a crisp salad  £10.00 

Venison and duck Scotch egg, resting on a spicy onion marmalade  £9.00 

Duck bon bons with rocket salad and a soy and chilli dressing  £10.00 

Spicy cauliflower wings with a Bang Bang sauce, yoghurt and pomegranate  VG GF  £10.00 

ROASTS 
ALL OF OUR MEAT IS REARED AND BUTCHERED IN WALES AND CHESHIRE 

Roast sirloin of Welsh beef, with dripping roast potatoes, seasonal vegetables, Yorkshire pudding and gravy  £23.00 

Roast leg of pork, with crackling, dripping roast potatoes, seasonal vegetables, fresh sage stuffing and gravy  £20.00 

Cefn-reared, rosemary and garlic roasted Welsh leg of lamb, with dripping roast potatoes, seasonal vegetables, mint sauce and gravy  £23.00 

Roast chicken, with dripping roast potatoes, seasonal vegetables, fresh sage stuffing and gravy  £20.00 

MAINS & LIGHT BITeS 
Beer battered fish in a home-made craft beer batter, thick-cut home-made chips, Tartare sauce and minted mushy peas  £18.00 

Whitby scampi with home-made chips, Tartare sauce and garden peas  £16.00 

Chicken Kiev, home-made chips and dressed green salad with yoghurt  £18.00 

Quarter pound steak burger topped with bacon, mature Cheddar cheese and BBQ pulled pork, skinny fries and home-made coleslaw  £18.00 

Crispy chicken burger topped with bacon and mature Cheddar cheese, sweet chilli jam mayo, skinny fries and home-made coleslaw  £18.00 

Aromatic garden burger (beans, peas and spinach coated in breadcrumbs, flaked with rice flakes and chopped parsley), on a Brioche bun,  
skinny fries and home-made coleslaw with garlic mayo  V  £18.00 

Beef sirloin sub roll, with rocket, horseradish and home-made coleslaw  £15.00 

Greek feta cheese salad with mixed olives, tomatoes, rocket and red onion drizzled with a balsamic olive oil  V  £9.00 

SIdeS 
Cauliflower cheese  V  £4.00 

Red cabbage  V  £4.00 
Yorkshire pudding  V  £3.00 

Tossed and dressed green salad with cherry tomatoes  V  £4.00 
Parmesan coated chips  V  £7.00 

Homemade beer battered onion rings  V  £7.00 
Garlicky, herby field mushrooms  V  £7.00 

CHildren’s menu 
We can offer small portions of most of the menu where required at half of the price. 

 

 
V suitable for vegetarians  VG suitable for vegans  GF gluten-free  GFA gluten-free available 

For a full list of allergens, please ask a member of staff 
 


