
 
 

 

 

Breakfast 
till’ 1pm 

 

 
Porridge 3 (v) 

                                                       / honey, fresh berries 
                                                    / seasonal fruit compote 
                                                 / syrup, banana, cinnamon 

 
Granola 4 (v) 

yogurt, fresh berries, warm honey 
 

The Butcher 8 
back bacon, sausage, black pudding, potato scone, eggs your way, mushrooms, tomato, 

baked beans, toast 
 

The Gardener 7.5 (v) 
avocado, grilled halloumi, potato scone, eggs your way, mushrooms, tomato, 

wilted spinach, baked beans, toast 
 

Clockworks 7.5 
back bacon, black pudding, poached eggs, hollandaise, toasted English muffin 

 
Benedict  7.5 

ham hock, poached eggs, hollandaise, toasted English muffin 
 

Royale  8 
smoked salmon, poached eggs, hollandaise, toasted English muffin 

 
 Aristocrat  7 (v) 

wilted spinach & red pepper filled hash brown, poached egg, hollandaise 
 

Waffles 6 
/ vanilla waffle, nutella, strawberries, whipped cream 

/ blueberry waffle, fresh berries, seasonal berry compote 
                          / vanilla waffle, streaky bacon, maple syrup 

 
 



 
 

 

 

Sunday Menu 
from’ 1pm 

 
2 courses    15 
3 courses    20 

 
Starters 

 
Soup of the day with a crusty baguette 

Black pudding bon bons with garlic aioli 
Salmon fishcakes with an oriental salad 

Buffalo chicken wings, Louisiana hot or BBQ 
Thyme crusted goats cheese with caramelized onions & toasted ciabatta 

 
Mains Courses 

 
Topside of Beef roast with all the trimmings  

Rolled Turkey crown roast with all the trimmings 
Vegetable roast of the day (ask server for details) with all the trimmings 

Coca Cola slow cooked belly pork with braised red cabbage & mustard mash  
Buttered chicken breast with sweet potato mash with prosciutto wrapped asparagus & red wine 

gravy  
Beer battered cod fillet with chunky chips, mushy peas & homemade tartare 

 
*All roasts are served with baby carrots, broccoli, peas, proper roast potatoes and red wine gravy all topped 

with a Yorkshire pudding

Homemade Desserts 
 

Triple chocolate brownie with Praline ice cream & Honeycomb crunch  

Cheesecake of the day (ask your server for todays Flavour) 
Apple pie served with your choice of accompaniment  

Board of specially selected farmhouse cheeses served with chutney, crackers & biscuits 
Sticky toffee pudding with vanilla pod custard 

 


