
 

Traditional	Sunday	Roasts 

 

All our food is prepared in a kitchen where nuts gluten and other allergens are present, for any advice on allergens, please 
ask a member of our team. V/vegetarian VG/vegan VGO/vegan option. 

 

Suffolk, Slow Roasted Pork Belly. 18 

Free range chicken Supreme with Pork, Leek & bacon stuffing. 18 

Holmes Farm, Roast Top Side of Beef. 19 

Slow roast shoulder of English Lamb. 21 

Roasted Butternut squash, spinach & feta wellington. 16 v 

Carrot, beetroot, walnut & Hazelnut Nut Roast. 16 v/n/vgo 

Kids Roast meat. 13/ Kids Wellington. 11 v/ Nut roast. 11 v/n/vgo.  
 

Lunches are served with garlic & rosemary roast potatoes, cheesy leek croquette, 
roast carrots, broccoli purée, seasonal greens, Yorkshire pudding and real roast 

gravy. 
(vgo) W/  vg broccoli puree & roast red onion 

Gluten free options available, please ask a member of our team. 

 
Sides- 

Rosemary & garlic potatoes. 4      Cauliflower cheese. 5 v        
Pigs in Blankets. 5              Extra Yorkie. 2 v 

-Desserts- 
Hot Waffles, Toffee Sauce, chocolate sauce, ice-cream. 7 v 

Cherry & chocolate Cheesecake & vanilla Ice-cream. 7 vg 

Sticky toffee pudding, toffee sauce, clotted cream ice-cream 7 v 

Mini ice cream pots. 3 v 


