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Sunday Lunch Menu 

Starters 

Mushroom Arancini (VE)  £7.50  
Mushroom & cheese arancini coated in Panko breadcrumbs. Served with  
a red pepper dip 

 
Salt & Pepper Whitebait (GF)   £8.50 
Served with a homemade Tartar sauce 
 

Stuffed Roasted Mushrooms (VG/GF)           £7.50 
Mushroom stuffed with spinach, homemade vegan ricotta cheese & tomato 
relish, served with rocket salad 
 

Vegan Beetroot Steak Kofta (VG/GF)      £7.50 
Homemade beetroot steak, roasted pepper and onion skewers, topped with 
fresh tomato salsa & coriander. Served with a vegan yoghurt dip 
 

Soup of the Day (VG/GF available)   £6.90 
Soup freshly prepared served with crusty bread  
(Ask for daily option) 

 

Mains 

Aged topside of beef served with a Yorkshire pudding      £16.50 

Slow roasted belly of pork served with crackling and Yorkshire pudding   £15.50 

Free range chicken breast stuffed with sage and onion stuffing     £15.50 
and onion stuffing and Yorkshire pudding 
 

Vegan parsnip and celeriac nut roast served with a vegan mushroom gravy   £14.00 

  All our Sunday roasts are served with seasonal greens, roast  
potatoes, cauliflower cheese maple glazed carrot and parsnip and gravy 

 
Fish & Chips (GF)         £13.50 
Battered fish and chips triple cooked chips, pea fritters and tartar sauce 
 

Vegan fish and chips (GF/VG)         £12.50 
Nori wrapped tofu, served with triple cooked chips, pea fritters & tartar sauce 
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Cornish Fish Chowder         £16.00 
Chunky cream stew, with salmon, smoked haddock, prawns, potatoes, 
vegetables & crusty bread 
 

Summer Carrot Salad (VE or VG)      £13.50 
Leafy green salad with carrots, oranges, watercress and mustard & honey  
dressing (vegan dressing available). 
Served with Halloumi or Tofu 

 

Desserts 
 
Tiramisu (VE)   £6.50 
An authentic Italian Tiramisu made with ladyfingers, coffee and Mascarpone  
cheese 

 
Baileys & Maltesers Cheesecake (VE)             £7.50 
A thick and creamy homemade cheesecake on a buttered biscuit base, served with  
Maltesers & chocolate sauce 
 

Apple Crumble (VE)   £7.50 
A homemade Bramley apple filling topped with a crispy & buttery crumble, served 
with vanilla ice cream                  

Sticky Toffee Pudding (VG/GF)               £7.50 
A classic British dessert consisting of a dark, dense sponge cake made with 
chopped dates and apricots that is topped with a coconut toffee sauce, served 
with vanilla ice cream 

Trio of Ice Cream (VE/GF)               £6.50 

Choose from: Vanilla clotted cream, succulent strawberry, double chocolate, 

passionfruit sorbet or salted caramel 

Trio of Vegan Ice Cream (VG/GF)     £6.50 

Vanilla clotted cream, salted caramel & passionfruit sorbet 

Café or Tea Gourmand (VE)               £7.50 
Chef's selected mini desserts served with a cup of tea or coffee  
of your choice  

 
 
 
 


