
Sunday Lunch

All our food and drinks are freshly prepared on our premises where we handle all allergens.
If you have a food allergy or intolerance, please speak to a member of our team. (V) Vegetarian, (Ve) Vegan. 

Seasonal soup, sourdough (Ve), 10 

Chicken liver parfait,  
melba toast, red onion jam, 10

Beetroot-cured salmon gravadlax 
dill crème fraîche, 14 

Leeks, smoked mushrooms, 
pecorino sauce (V), 12 

Roasted peppers, 
aubergine, spring onion, chilli (Ve), 10 

All our mains are served with roast potato, 
Yorkshire pudding, and seasonal vegetables

Roasted striploin of beef, red wine jus, 26 

Hay smoked chicken,  
bread & sage sauce, 24 

Roast leg of lamb, rosemary jus, 28 

Pan-fried day boat fish, 
lemon butter sauce, 23 

Cauliflower steak, butter bean mash, 
pomegranate za’atar spice (Ve), 20

Add cauliflower cheese (V), 6

Sourdough & butter, 6 
Gordal olives, 6 

Smoked almonds, 6 
Homemade vegetable crisps, 5

Nibbles

Tiramisu (V), 9
Bread & butter pudding, vanilla custard (V), 9 

Vanilla crème brûlée (V), 9 
Chocolate mousse, mulled fruit (V), 10 

Three cheese selection served with Fudge’s biscuits, chutney, grapes, celery (V), 15

Starters Mains

Desserts




