
 
 
 
 

SUNDAY MENU  
 

STARTERS 
Freeman’s spinach & artichoke dip 7 (v) 

Macaroni balls, chipotle dip 6 (v) 

Heritage tomato, goats’ cheese & rocket pesto 6.5 (v)  

ROASTS 
Whole free-range Norfolk chicken to share for two 35 

Scottish Black Angus beef rib-eye 18.5 

Gloucester Old Spot pork belly 16.5 

   All served with goose fat roast potatoes, seasonal vegetables, Yorkshire puddings & gravy 

Pearl barley, hazelnut & root vegetable roast 15 (v or vg) 

   Served with roast potatoes, seasonal vegetables, Yorkshire pudding & veggie gravy 

MAINS 

The Cheeseburger – Aged beef patty, Monterey jack cheese, pickles, red onion &  
  triple cooked chips 14   Add bacon 2 or avocado 2. Extra beef patty 3.50 

The Fit Burger – quinoa, ceps, chickpea, spinach patty, aubergine relish, pickled daikon & 
triple cooked chips 13 (vg)  Add avocado 2  

Pan fried Stone Bass with fennel, watercress & pink grapefruit salad 14 

Classic Caesar salad 10.5 (v) Add chicken & crispy bacon 4 

OUR FAMOUS SPICY WINGS 
Chicken Wings in a spicy blue cheese sauce 11 

Cauliflower Wings in spicy sauce 10.5 (vg)  

SIDES 
Triple cooked chips 3.5 (vg) add Truffle oil & parmesan 1 (v) 

Tomato & red onion salad with balsamic dressing (vg) 

DESSERTS 
Sticky Toffee Pudding with salted caramel ice cream (v) 6 

Nutella dough ball tear & share 5 

Chocolate mousse & homemade shortbread (v) 5 

Three scoops of ice cream – please ask your server for today’s flavours 5.5 (v/vg) 

KIDS MENU (U 12’s) Served until 5.30pm – includes a free scoop of ice cream  

Kids Roast Beef or Chicken 9.50 

Cheeseburger & chips 5 

Homemade mini fish fingers, chips & peas 5 

Pasta & tomato sauce 5 (vg) 
 

 

 
Food allergies or preferences? Please inform your waiter 

 

A discretionary service charge of 12.5% will be added to bil 
 
 
 
 



 

 WINE MENU 
 
WHITE  
175ml / 250ml / Btl 
 
El Molturo Verdejo Spain        4.7/6.2/18.5 
Fonte de Nico Vinho Branco Portugal (vg)    5/6.5/19 
Chain Reaction Cardonnay, USA .      6.2/8.5/25 
San Giorgio Pinot Grigio Italy       6.5/8.8/26 
Picpoul Plo d’Isabelle, Picpoul de Pinet France (vg)   7/9.4/28 
Fernlands Sauvignon Blanc New Zealand     7.3/9.7/29 
El Cante Albariño Spain (vg)       30 
Nicolas Rouzet Touraine Sauvignon Blanc France    32 
Macon-Village Elodie Dupres, Burgundy, France   34 
Clos de Vaulicheres Chablis 1er Cru 2015, France    55 

 
RED 
175ml / 250ml / Btl 
 
Finca Nova Tempranillo Spain.      4.7/6.2/18.5 
Fonte Do Nico Vinho Tinto Portugal (vg)     5/6.5/19 
Torre Cerere Montepulciano d’Abruzzo Italy (vg)    5.5/7.5/22 
Three Realms Pinot Noir, Romania (vg)      6.5/8.8/26 
Pavillon des Trois Merlot, France      6.8/9.2/27 
Capillo de Barro Malbec, Argentina (vg)    7.3/9.7/29 
Barón de Ebro Rioja Reserva, Spain      34 
Reckless Love Cabernet Sauvignon, California    35 
Louis Jadot ‘Les Pierres Rouges’ Pinot Noir France   40 
Chateauneuf-du-Pape, Phillippine St Cyrille, France   55 

 
ROSE 
175ml / 250ml / Btl 
 
El Molturo Rosado Spain .       4.7/6.2/18.5 
Torre Alta Pinot Grigio Rose Italy (vg)     6.5/8.8/26 
Miraval Rosé, Côtes de Provence France     45 

 
FIZZ 
125ml / Btl 
 
Prosecco Corte Alta Italy (vg)       6/29 
Paul Druet Champagne Brut France      48 
Laurent Perrier La Cuvee Champagne France (vg)    60 
Laurent Perrier Rose Champagne (vg)      85 
 
 
 
 


