THEE . SUN

Sunday Lunch Menu as at Sept 26

Welcome to our latest menu iteration. We've got the same great kitchen team and we're still cooking
fresh, local and seasonal. Thanks for your continuing patience during our busiest periods.
Offers: Burger Wednesday [2 for 20] | Light lunch menu Mon-Fri [2C+drinks 20]

Bloody Mary 8/12  Frozen Margarita 12
Queen olives 4 Warm ciabatta, olives, pickles & dip 6.5 Charred chorizo & saffron aioli 6

Shrlare & Shaters

Baked Camembert to share with pistachio & rosemary pesto, garlic ciabatta and chilli jam 17 v
Extra garlic ciabatta 4 (advisable when 3+ share) GF Ciabatta available too

Crispy chilli chicken, ribbons of cucumber & carrot, cos, radicchio & spring onion, soy & honey dressing,
cotiander, sesame.  Starter 9.5 | Main/Share 18 gf | swap chicken for tofu 8/15.5 pb

Crispy squid, Himalayan salt & Szechuan pepper, chilli jam Starter 9.5 | Share 18 gf

Shallot short-crust pastry tart, whipped feta, toasted hazelnuts, crispy sage 9 v

Prawn taco | Chipotle prawns, flour tacos, avocado & lime puree, chipotle sour cream, pico de gallo 11

Lamb kefkas, dill & garlic yoghurt, parsley, red onion & pomegranate 11

Raagly

Rare roast sirloin of beef (served rare; request well done), Yorkshire pudding 24

Slow roast rolled belly pork with crispy crackling, sausage meat, apricot & sage stuffing, Yorkshire pudding 22
Roast supreme of chicken, sausage meat, apricot & chestnut stuffing, Yorkshire pudding 20

Sweet potato, mushroom & lentil wellington, Yorkshire pudding, mushroom & miso red wine gravy 20 v/pb*

Al roasts served with roast potatoes, canliflower, broccoli & leek cheese gratin, butternut squash puree, mixed greens, chantenay carrots and
proper gravy (please request more if required). Guests with gluten intolerances can enjoy most of our roasts; only the gratin and wellington are
off limits. Alas, our GF Yorkshire puddings aren’t homemade.

Claggice & Suladp

Steak & chips | 60z Scotch rump steak, garlic & tarragon butter, chips, baby watercress 20
Steak sandwich | 60z Scotch rump steak, toasted ciabatta, pulled barbecue oyster mushrooms, baby watercress,
truffle mayo, chips 20

Beer-battered fresh haddock & chips, garden peas or salad garnish, tartare sauce, sacweed salt 20

Moving Mountain vegan burger, beer sourdough bun, barbecue pulled mushrooms, miso vegan mayo, shredded cos,
tomato, pickle, chips 15 ve Add | Neal’s Yard Ogleshield cheese 2 Vegan cheese 2

Homemade ground beef burger, beer sourdough bun, shredded cos, onion relish, pickle, chips 16

Add | Neal’s Yard Ogleshield cheese 2 Bacon jam 2 Crispy bacon 2

Salad of rare roast beef sitloin, rocket leaves, crispy pieces of today’s roasties, sun-blush tomatoes, Parmesan cheese,
homemade horseradish 20

Burrata salad | Smoked burrata, roast butternut squash, rocket, pistachio filo, pomegranate, maple & pecan vin 16

Kids

Any roast with all the trimmings 14

Homemade beef burger, brioche bun, cheese, shredded cos, tomato, chips 9

Spaghetti & smooth seven vegetable sauce (pb) w. Parmesan (v) | Little kids 7 | Big kids 12.5 | no added salt or sugar
Spaghetti Bolognaise with Parmesan | Little kids 8.5 | Big kids 14

Battered fresh haddock, chips, peas 9.5

Crispy chicken fillet goujons, chips, beans | Little kids 8.5 | Big kids 14

S deg

Chips 4/5.5 House salad 4.5 Gatlic ciabatta 4

Truffle & Parmesan chips 5/6.5 Rocket, tomato & Parmesan salad 5 Mozzarella gatlic ciabatta 5
Dirty fries 7.5 Tender stem broccoli, chimichurri 5.5 Steamed greens 4.5

Pulled BBQ oyster mushrooms 4 Warm ciabatta & olive oil/butter 3 Extra Yorkie 2

Extra gratin for two 6.5

FOOD SERVED | Monday to Thursday 12pm - 2.30pm & 6pm - 9pm | Friday 12pm — 2.30pm & 5.30pm — 9pm | Saturday 12pm — 3pm & 5.30pm - 9pm | Sunday 12pm — 8pm
A discretionary service charge of 10% will be added to your bill | Some dishes may contain nuts | Specific allergen information available on request
V —Vegetarian V* - Vegetarian with small changes pb — Plantbased pb* - Plant based with small changes



