
 
 
 
  
 
 
  

STARTERS  
 

P R A W N  C O C K T A I L  
Marie Rose sauce 

 
 

W A R M  G O A T ' S  C H E E S E  S A L A D  
crystallized walnuts & beetroot 

 

 

C H U N K Y  V E G T A B L E  S O U P  
sourdough & salsa verde 

 
 

H A M  H O C K  T E R R I N E  
homemade piccalilli 

 

 

MAINS

 
R O A S T E D  R U M P  O F  H E R E F O R D  B E E F  

thyme gravy 
 
 

R O A S T  L E G  O F  T E X E L  L A M B  
rosemary jus 

  
 

 ALL ROASTS ARE ACCOMPANIED BY YORKSHIRE PUDDINGS, SAUCES 
ROAST POTATOES & SEASONAL VEGETABLES 

S L O W  R O A S T  O L D  S P O T  P O R K  
sage gravy 

 
 

V E G E T A R I A N  N U T  R O A S T  
 onion gravy 

 

 

PUDD INGS

  VANILLA PANNA COTTA 
raspberry sorbet 

 
 

ICE CREAMS & SORBETS  
 

STICKY TOFFEE PUDDING 
Weetabix ice cream 

 
 

3 LOCAL CHEESES 
chutney & biscuits  

 

 

 

APPLE & BLACKBERRY CRUMBLE 
ice cream & custard 

 
 
  
 

 
Allergens - please be aware that some dishes may contain traces of nut, dairy products or lead shot.  

If you have specific allergies or queries, please ask & we will be able to advise you.  

SUNDAY  ROAST  
£15 for 2 courses  
£18 for 3 courses 

 


