
SOUP OF THE DAY 
(gluten free option available)

Cranberry Focaccia - £8

BEEF CHEEK CROQUETTE
Parmesan & Horseradish Cream Cheese, Pickled Shallot - £11

HERITAGE CARROT & FETA gf v
Braised Heritage Carrot, Pistachio & Feta Crumb, Cunin & Carrot-Top Oil - £9

SAGE & ONION SCOTCH EGG
Cranberry Ketchup - £10

BEETROOT-CURED SALMON gf
Pickled Beetroots, Lemon Oil & Crispy Capers - £11

DUCK LIVER PARFAIT
Sticky Fig Chutney, Toasted Brioche - £9

Festive Sunday Menu
From 29th November 2026 to 3rd January 2027 

Starters

Sides
Onion Rings- £5 (gf option available) v 

Chips - £4.50 gf v
Truffle Parmesan Chips - £6 gf

Pancetta Brussel Sprouts - £5 gf
Festive Red Cabbage - £4.50

Honey Mustard Pigs In Blankets - £5.50 
Cauliflower Cheese - £5 v

Seasonal Vegetables - £4.50 gf v
Creamy Mash - £4.50 gf

Selection of Breads - £4  (gf option available) v 

v  = Vegetarian     gf = Gluten Free 

If you have any specific dietary requirements or you are concerned about allergies
Please speak to a member of the team



Mains
BEEF SHORT RIB & THEAKSTON’S  ALE PIE 

Chunky Chips, Gravy & Festive Red Cabbage - £22

SAUSAGE & MASH
Hickory Smoked Sausage, Creamy Mash, Gravy & Crispy Onions - £19 

EAST COAST BEER BATTERED FISH & CHIPS
(gluten free option available)

Tartar Sauce, Lemon & Mushy Peas
half - £12.50 * full - £21

PRIME RUMP BEEF BURGER
6oz Prime Rump Burger, Streaky Bacon, Chilli Jam, Monteray Jack Cheese & Pickles - £21

MONKFISH
Seared Monkfish, Coconut Curry & Tandoori Roti - £26

BEEF CHEEK RAGU
S6-Hour Slow-Braised Beef Cheek Ragu, Mafaldine Pasta, Parmesan- £22

v  = Vegetarian     gf = Gluten Free 
If you have any specific dietary requirements or you are concerned about allergies

Please speak to a member of the team

Sunday Roasts
All of our roast dinners are served with

Homemade Yorkshire Pudding, Roast Potatoes, 
Sage & Onion Stuffing, Whole Roasted Carrot, Seasonal Vegetables & Rich Gravy

HONEY ROAST HAM - £20

ROAST YORKSHIRE LOIN OF PORK - £20

ROAST TURKEY - £21

ROAST STRIPLOIN OF YORKSHIRE BEEF - £23

TRIO OF YORKSHIRE ROAST – £25

QUARTET OF YORKSHIRE ROAST - £27.50

VEGETARIAN ROAST - CAJUN SPICE SWEET POTATO ROULADE
Yorkshire Pudding, Roast Potatoes, Seasonal Vegetables, 

Tomato Sauce - £18
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