
Please always inform your server of any allergies or intolerances before placing your order. Not all
ingredients are listed on the menu and we cannot guarantee the total absence of allergens. gf- gluten free,

gfa- gluten free available, v- vegetarian, df- dairy free, n- may contain nuts, 
ve- vegan, vea- vegan option available

M A I N S

S T A R T E R S

D E S S E R T S

Raclette Potatoes

S U N D A Y  L U N C H

Sauteed New Potatoes,
Garlic, Crispy Bacon with

gooey raclette cheese | £9

Fried Tortellini
Crispy Panko Pasta, Spinach and

Ricotta, Marinara Sauce | £9

Cauliflower Bites
Quinoa Crumb, Wildflower
Honey, Tzatziki drizzle | £8

Cod Bites
Crispy Panko Cod Fillet, Fresh

Lemon and a curry spiced
mayonnaise | £9

Northumbrian Peppered Top Rump Of Beef
Black + Pink Peppercorns, English Mustard | £16

Glazed Pork Belly
Lemon, Sage, Honey, Crackling | £15

Smashed Brownie (Wf,Vg)
Gooey dark chocolate brownie pieces, forest

fruits, Vanilla Pod Ice cream £7

Sticky Toffee Pudding (Vg) 
Served with salted caramel sauce and

vanilla pod ice cream | £7

Lemon Meringue (Vg)
Lemon Curd, Italian Meringue | £7)

E X T R A S

Roast Potatoes | £4 Yorkshire Pud | £2.50 Vegetables | £4

Cauliflower Cheese, Parmesan and chive crumb | £7

Crispy Calamari
Hot Smoked Paprika, Lime

Mayo | £9

Crispy Popcorn Chicken
Buttermilk Marinated Chicken
Thigh, house southern fried

seasoning, Chipotle Mayo | £9

Roast Chicken
Butter Basted, Rosemary + Garlic | £15

Confit Cauliflower Steak
Butter, Thyme | £13 (Vg, VE Available)

All served with – Roast Potatoes, Fennel Stock Pot, Carrot, Mash Potato,
Seasonal Greens, Yorkshire Pudding, Gravy

All 3 Meats | £21

S’mores Fondue (Vg)
Dark Chocolate Fondue, Skewered Toasted

Marshmallows, Broken Biscuit Crumb | £11.95




