
 
 

 
 

Sunday lunch menu, August 2025 

Book using code ‘Super Sunday’ for 20% off your total bill 

 

Suggested drinks 

Malfy Hugo spritz  £10 

Martin Codax albarino – zesty, saline & aromatic white wine from Galicia  £40 bottle 

Le Meule pinot noir - smooth & light red from Languedoc £32 bottle 

 

Snacks & starters 

Mixed olives (vgn) £4.5 
Sourdough bread & butter (v)  £4.5 

Marinated anchovies, toast £9 
Cajun potato croquettes, aioli (v) £6 

Sausage roll, Dijon £6  
Tempura tender-stem broccoli, green herb sauce (vgn) £7.5 

 

Roasts 

All roasts come with roast potatoes, roast carrots, herb dressed green beans & peas, cauliflower purée 
& Yorkshire pudding 

 
HG Walter dry-aged beef rump, horseradish, red wine jus £23 
HG Walter Cornish red chicken supreme, stuffing, pan sauce £22 
Confit garlic nut roast, pumpkin & sunflower seed crumb (v) £17.5 

HG Walter dry-aged beef sirloin on the bone (550g), horseradish, red wine jus, for two £65 
 

Mains 
Double patty beef burger, American cheese, pickles, mustard, shallot, fries £17.5 

Vegan burger, vegan cheese, burger sauce, pickles, shallot, fries (vgn) £17.5 

Hammerton ale battered haddock, minted mushy peas, tartare sauce, chips  £18 

 

 

  

 

 

Desserts 

Sticky toffee pudding, ice cream (v)  £8 

Affogato: ice cream & espresso (v)  £5 
(add Amaretto or Burnt Faith triple sec for £4) 

  

 

Sides   

Seasonal greens (vgn)  £5 

French fries (vgn)  £5 

 


