SUNDAY LUNCH

A PUBLIC HOUSE SINCE THE 18™ CENTURY

Chef's Freshlg made Soup
Chicken Liver and Smoked Bacon Pate

Salt & Peppered Sqgid served with a sweet chilli sauce

12-5pm

J alapeno Peppers Stuffed with Cream Cheese and served with a Harissa and Mago Dip

Deep Fried Whitebait and Tartar Sauce

J apanese Stqle Torpedo Prawns served with a Sweet Chilli dressing

Classic King Prawn Cocktail with Marie Rose Sauce

SUNDAY ROASTS All served with Roast Potatoes, Yorkshire Puddings and Vegetable.

(Gluten free gravy always available..... Just Askl)
Slow Roast Lamb Shank 1895

Roast Topside of Beef & Horse Radish Sauce 1750

Roast Chicken, with Sage & Onion Stuffing 1550

Beetroot Wellington, Virgin Gravy & Sunday Veg (vegan) 1450

Wholetail Scampi with Chips, Peas and Tartar Sauce 1525
Mixed Vegetable Curry served with Basmati Rice (vegan) 13.00
A Thai Spiced Vegetable Burger served with Sweet Potato Fries (vegan) 1300
Mediterranean Vegetable Lasagne served a Salad Gamish (v) 1500
King Prawn Curry served with Basmati Rice 1525
Desserts £6.50

Sticky Toffee Pudding (v, f) Lemon Meringue Sundae
Apple Crumble (v) Warm Chocolate Brownie (v)

Banana Split (v, 8{) Ice Cream (£4.50)

Chocolate (3-) Honeg COl‘l‘l]D Cheesecake (V)

515
650
645
685
715

685
745

GUINNESS

(v) Suitable for Vegetarians. Fish dishes may contain small bones. If you require further information on ingredients which may cause allergy or intolerance, please

speak to your server before you order your meal. lf you do have an allergy, it would be helpful to us if you could inform the staff so we can ensure the dish you

select is not at risk of cross contamination by other foods during its preparation and service. All stated weights are un~cooked. All prices are inclusive of VAT.

Most major credit/debit cards accepted. A 10% Service Charge will be added to all bills in the dining room but this and any other Gratuities are entirely at

your discretion.



