
Served 12.00 – 2.45 

Main course - £17.95 per head, 2 courses £23.95, 3 courses £29.95 

Children 12 or under 1 course £9.50, 2 course £12.95 
A 10% discretionary service charge will be added to all bills.   

Starters 

Chef’s homemade soup with bread (GFwc) (Vewc) 

Creamy garlic mushrooms on toast (Vewc) (GFww) 

Homemade duck liver and brandy parfait with red onion marmalade and croutes (GFwc) 

Mozzarella and basil salad with garlic roasted vine cherry tomatoes (GF)    

Classic prawn cocktail (GF) 

Pea and mushroom risotto (V) (GF) (Vewc)  

Main course 

Slow roasted rump of Shropshire beef (served to your liking) with roast potatoes, 

Yorkshire pudding (GF/DF/N), vegetable selection and gravy (GF) 

Roast leg of lamb with roast potatoes, Yorkshire pudding (GF/DF/N), vegetable selection and gravy (GF) 

Roast British turkey breast with sage and onion stuffing, Yorkshire pudding (GF/DF/N), roast potatoes, 

vegetables and gravy (GF excl stuffing) 

Homemade nut roast (Ve/GF/ N) OR homemade Glamorgan sausages (V) OR homemade vegan sausages (VE)  

(GF) with roast potatoes, Yorkshire pudding (GF/DF/N), vegetables and vegan gravy (GF) 

Free range chicken, leek and mushroom pot pie with roast potatoes and vegetables 

Baked field mushroom filled with Mediterranean tomato sauce and topped with Mozzarella / vegan cheese  

with roast potatoes and vegetables (GF) 

Fish of the day with crushed potatoes, vegetables and Mediterranean tomato sauce (GF) 

Pea and mushroom risotto (V) (GF) (Vewc)  

Dessert 

Nutella cheesecake with fruit compote (GF) 

Eton Mess (GF) 

Cherry, vanilla and coconut crème brulee (GF) (Ve) with coconut ice cream (Ve) 

Sticky toffee pudding (GF) with butterscotch sauce 

Creamy cinnamon and nutmeg rice pudding with golden syrup and fruit compote (GF) (Ve) 

Selection of homemade ice cream (GF without stick) (V) 

Add a scoop of ice cream to any pudding for £1.25 

 (V) Vegetarian, (Ve) Vegan, (Vewc) Vegan without cream, (GF) Gluten free, (DF) Dairy free (GFwc) Gluten free with crackers, (GFww) Gluten free 

with GF wrap, (N) contains nuts 

If you have food allergies or intolerances, please tell us and we will be happy to help. 
Our main fryers are gluten free (GF).  We cook breaded items in a smaller alternative fryer. 

All items subject to availability.  Menu items may change 

 

 

  

Sample Sunday Lunch menu 


