
   

 
 

 
Sunday lunch in November  

Starters 
Served with warm bread rolls 

 

Spiced parsnip and coconut soup     
garlic croutons, curry oil, coriander  GF/V 

Chicken liver parfait 
fig and plum chutney, pickled carrot, toasted brioche GF 

Butternut squash ravioli   
roasted pine nuts, sage butter, crispy kale, feta V 

Smoked salmon carpaccio  
marinated beetroots, pickled beetroot, micro salad  GF 

Prawn cocktail 
sun blushed tomato mayonnaise, lettuce, brown bread crisp GF 

Mains  

Table served with cauliflower cheese and seasonal vegetables 

Roast Sirloin of beef 
beef fat baked carrot, roast and mash potato, Yorkshire pudding GF  

Roast chicken breast   
 roast and mash potato, slow roasted onion, bacon stuffing, thyme gravy GF  

Sea bass fillet   
herb and parmesan risotto, roasted vine cherry tomatoes, pesto   

Roasted loin pork  
roast and mash potato, butter green beans wrapped in pancetta, gravy GF 

Meat platter 
 roast accompaniment, potatoes, Yorkshire pudding (£4.50 supplement) GF 

Herb and Parmesan risotto  
roasted vine cherry tomatoes, pesto, winter vegetable crisps  

 

From the Grill 
Served on or off the bone  

 

Lemon sole 
new potatoes, tender stem, caper butter (£9 supplement) GF 

 

Sunday Sides 
Supplement charges apply 

 

Pigs in blankets  
4 - (£4.50), 6 - (£7.50) or 12 - (£10.00)

Desserts 

Vanilla cheesecake 
raspberry, meringue, pistachio crumb, raspberry sorbet  

Apple and blackberry crumble  
vanilla custard  

Warm pear tart    
pecan brittle, vanilla ice cream 

Sticky toffee pudding  
vanilla ice cream, salted caramel sauce GF   

British cheese board 
 Perl Las Blue, Golden Cenarth, Cenarth Brie, Driftwood GF  

Aldridge honey ice cream 
honeycomb, chocolate sauce G

 

 
Prices 

2 courses £19.75 
3 courses £23.75 

Coffee & fudge £3.50 
 

Tax and Tips 
Includes VAT. Tips are always 

divided equally. 

 

Allergies and Dietary 
GF - can be prepared gluten 

free 

Gluten and allergens are 
present in our kitchen. Please 
speak to a member of staff if 
you require information on 

our ingredients 

Wines of the Moment 
 

Bin 25 - Pecorino - £27.00 
Mineral, crisp and delicious. 

Bin 80 – Primitivo - £25.50 
Great fruit driven red. 
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