
SUNDAY MENU
STARTER

Roast Dinner

MAINS

19.95

ROAST BEEF SIRLOIN

Triple Cooked Chips, Seasonal Greens, 
Gravy  
17.95 

CHEESE & ONION PIE, V

18.95

SHOULDER OF LAMB

Chateau Potato, Cavolo Nero, Carrot Purée, Thyme Jus
17.95

SWEET POTATO & BEETROOT 
PITHIVIER, VE 

Roast Potatoes, Mashed Potato, Carrot & Swede, Red Cabbage,
Seasonal Greens, Homemade Yorkshire Pudding

S H O U L D E R
O F  M U T T O N

HOLCOMBE

Triple Cooked Chips, Seasonal Greens, Gravy  
18.50

STEAK & GUINESS PIE BEER BATTERED FISH & CHIPS 
Homemade Mushy Peas, Tartar Sauce  

17.95 

Bourbon Whiskey & Pancetta Jam,  
Cheddar, Romaine Lettuce, Beef Tomato, Burger Sauce

17.95 

PORTERHOUSE STEAK BURGER, GFA
Miso Mayo, Gem Lettuce, Pickled Cucumbers  

16.95 

OYSTER MUSHROOM BURGER, V, GFA

SOUTHERN FRIED CHICKEN BURGER
GFA

Garlic Mayo, Gem Lettuce, Beef Tomato  
17.95

V – VEGETARIAN VOA – VEGETARIAN OPTION AVAILABLE
VE – VEGAN VEOA – VEGAN OPTION AVAILABLE 

 GF – GLUTEN FREE GFA – GLUTEN FREE AVAILABLE

ALLERGIES & INTOLERANCES
PLEASE LET YOUR SERVER KNOW IF YOU HAVE ANY ALLERGIES OR INTOLERANCES.
WHILE WE DO OUR BEST TO REDUCE THE RISK OF CROSS-CONTAMINATION IN OUR

KITCHEN, WE CANNOT GUARANTEE THAT ANY OF OUR DISHES ARE FREE FROM
ALLERGIES AND THEREFORE CANNOT ACCEPT ANY LIABILITY.

Spring Onion, Chilli, Sesame 
9.95

SWEET & STICKY 
RIBS, GFA

Toasted Sourdough, Red Onion Marmalade  
8.95 

DUCK LIVER & GLAYVA 
PÂTÉ, GFA

Toasted Sourdough 
7.95

CREAMY GARLIC MUSHROOMS, V,
GFA

SOUP OF THE DAY
Homemade Bread Roll, Sea Salt Butter

6.95

CARBONARA CROQUETTE 
Aged Parmesan, Rocket

 8.95

BLACK PUDDING SCOTCH 
EGG 

 Minted Pea Puree  
8.50

ADD
CAULIFLOWER CHEESE

5.95

HONEY GLAZED HAM, EGG N CHIPS
 GF

PAN ROASTED VENISON 

Triple Cooked Chips 
 16.95

Jerusalem Artichoke, Venison Suet, Seasonal Greens 
Port & Thyme Jus

24.95 

BURGERS


