BREAD BOARD olive oil, balsamic vinegar, salted butter @ 6.95

MIXED OLIVES ©6 3.95
BATTERED HALLOUMI sweet chilli sauce @ 7.95
BUFFALO WINGS celery, blue cheese sauce @ 8.95
BRUSCHETTA tomato, garlic, basil, ciabatta @ 8.95
CLASSIC PRAWN COCKTAIL marie rose sauce, crisp leaves, brown bread @ 8.95
WHITEBAIT tartare sauce, brown bread, lemon wedge 7.95
CHICKEN LIVER PATE fig & honey chutney, crostini 795

TRADITIONAL SUNDAY ROASTS

CHEFS PLATTER 28 day aged english sirloin of beef, leg of welsh lamb, suffolk pork loin, sage & onion pork stuffing @ 2495
28 DAY AGED IRISH SIRLOIN OF BEEF served pink, sage & onion pork stuffing @ 2095
SUFFOLK PORK LEG pork crackling, sage & onion pork stuffing [o:) 1795
LEG OF WELSH LAMB served pink, sage & onion pork stuffing foc) 18.95
ROAST TURKEY sage & onion pork stuffing @ 19.95
VEGETARIAN NUT ROAST © 15.95

all served with roast potatoes, yorkshire pudding, roasted root vegetables, seasonal vegetables, cauliflower cheese & rich gravy

VEGAN NUT ROAST with roast potatoes, roasted root vegetables, seasonal vegetables & rich gravy @ 1595
TRADITIONAL FISH & CHIPS fresh cod, chips, garden peas, chunky house tartare 18.95
BATTERED HALLOUMI battered halloumi, chips, garden peas, chunky house tartare @ 1695
PETERBOAT COCKLE CHOWDER smoked haddock, cockles, parsley cream, smoked bacon, cob 19.95
CLASSIC FISH PIE white fish, salmon, smoked haddock & prawns, buttered mashed potato, seasonal vegetables 1795
PRAWN & AVOCADO SALAD fresh atlantic prawns, marie rose sauce, mixed leaf, cucumber, onion, cherry tomato, lemon wedge 2095
CHICKEN MILANESE breaded chicken breast, marinara sauce, spaghetti, basil, parmesan 1795
PASTA PRIMAVERA peas, broad beans, alfredo sauce, penne @ 15.95
please ask your server for todays SPECIALS
»»»»»»»»»»»»»»»»»»»»»»»»»»»»»»»»»»»»»»»»»»»»»»»»»» SIDES

THICK CUT CHIPS. 475 add cheese - 195 CAULIFLOWER CHEESE .595 © YORKSHIRE PUDDING-: 195 ©®
GARLIC CIABATTA-395 add cheese 195 SAGE & ONION PORK STUFFING- 495 ROAST POTATOES -495®®@

........................................................................... DE S S ERTS e

STICKY TOFFEE PUDDING toffee sauce, chantilly cream @ 6.95
COCONUT & LIME PANNA COTTA malibujelly @ 695
CHOCOLATE BROWNIE vanilla ice cream @ ® 6.95
APPLE & RHUBARB CRUMBLE -custard or vanilla ice cream [+ Yoz) 7.95
ICE CREAM & SORBET please ask for today’s selection vegan option available @@ 5.95
CHEESECAKE OF THE DAY please ask your server for today’s selection 7.95

we take pride in our standard of customer service. a 10% discretionary service charge will be added to all tables

E g\ PLEASE ALWAYS INFORM A MANAGER OF ANY ALLERGIES ORINTOLERANCES BEFORE YOUR ORDER. NOT ALL INGREDIENTS ARE LISTED ON THE MENU AND WE CANNOT GUARANTEE THE
o TOTAL ABSENCE OF ALLERGENS. DETAILED INFORMATION ON THE FOURTEEN LEGAL ALLERGENS IS AVAILABLE ON REQUEST. HOWEVER WE ARE UNABLE TO PROVIDE INFORMATION ON
l)"(‘& OTHER ALLERGENS. GAME DISHES MAY CONTAIN SHOT, FISH & CHICKEN DISHES MAY CONTAIN BONES. SOME OF OUR DISHES CONTAIN ALCOHOL.



