
Sunday Lunch Set Menu 2 Courses - £29      3 Courses - £36

Soup Du Jour Sourdough, Whipped Butter GFO
Crispy Brie Bites Cranberry Mayo GF/V
Fajita Chicken Leg Grilled Peppers & Onions GF/DF

Starters

Coffee and Hot Drinks
Coffees    £3.15
Coffee
Decaf Coffee
Latte
Americano
Flat White
Cappuccino
Espresso    £2.95
Liqueur Floater    £8.55
Amaretto
Baileys
Irish
Cointreau
Tia Maria
Brandy

Tea     £2.95
Breakfast
Peppermint
Earl Grey
Red Berry
Green
Chamomile
Decaf
Hot Chocolate    £3.25

Dessert
Eton Mess V 
Honeycomb Brownie Honeycomb Ice Cream V/GF
Traditional Bread and Butter Pudding Custard or Ice Cream V
Apple & Berry Crumble Honeycomb Ice Cream or Custard V/GF

V- Vegetarian   VG- Vegan   VGO-Vegan Option   DF-Dairy Free   GF-Gluten Free  GFO - Gluten Free Option   DFO - Dairy Free Option   N-Nuts   SH-Shellfish

All dishes are made fresh to
order. Please allow 30mins

when ordering mains

Please make a member
of staff aware of any
allergies or dietary

requirements. 

Main Dishes
Cotswold White Chicken Breast GF/DF
Roast Sirloin of Beef GF
Maple Bacon Loin GF

Vegetable Roast V/VGO/N
All of the above served with:-  Carrot & Parsnip, Yorkshire Pudding, Cauliflower Purée, Kale,
Roast Potatoes, Seasonal Greens, Red Wine Jus
Add On:-
Cauliflower Cheese GF/V     £5  
Pigs in Blankets     £5
Braised Red Cabbage V/VG    £4
Garlic & Cream Mushrooms V    £4

Sunday Roast Trio Cotswold White Chicken Breast, Roast Sirloin of Beef, Maple Bacon Loin
Sunday Yorkie Wrap Cauliflower Cheese


