Sunday, 15 June

2 COURSE
$26.95

3 COURSE
$32.95
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2 Course: £26.95 | 3 Course: £32.95

Crispy Chicken Wings

Peri peri chicken wings, served

with a blue cheese sauce

Cream of Tomato Soup
Homemade soup topped with
crispy salt & pepper croutons

STARTERS

Thai Chilli & Prawn Fishcakes

Crispy fishcakes served with Asian
salad and a sweet chilli dip

Teriyaki Pork
Pork skewers topped with
chilli & spring onion
Creamy Garlic Mushrooms
Creamy garlic mushrooms
on crispy ciabatta

Sirloin Steak 8oz + £10
Prime sirloin steak served with
thick cut Chips, roasted tomato &
mushroom, with your choice of
either mushroom, peppercorn or
blue cheese sauce

Lamb Meatballs
Lamb mince meatballs in
homemade tomato
marinara sauce, with

spaghetti and garlic bread.

The Big Daddy Burger
British beef patty and roast
gammon slice topped with

smoked cheese & bacon in a
toasted brioche bun served with
skinny fries & coleslaw

Vegetarian burger option available

MAINS

—— FATHER'’S DAY ROAST ——

Traditional Sunday roasts served with: roast
potatoes, honey glazed parsnips, creamed leeks,
buttered greens, steam carrots, Yorkshire
pudding, stuffing, homemade gravy

* Roast Topside Beef
* Roast Gammon
* Norfolk Turkey
- OVegetarian Wellington
» Trio of Meats +£2.95

(Roast Beef, Turkey & Gammon)

ROAST SIDES +£3.25
 Cauliflower Cheese - Buttered Greens
- Homemade

« Pigs in Blankets

Stuffing to Share - Creamed Savoy

Seabass in a White Wine Sauce
Seabass served on a bed of herb
crushed potatoes & tender stem

broccoli with a white wine sauce

Lamb Shank
Slow cooked lamb shank served
with colcannon mash, seasonal
green vegetables & covered in a
rosemary gravy

Chicken Schnitzel
Panko coated chicken schnitzel
with sweet potato fries, chorizo

sauce and seasonal greens.

Gambas & Chorizo Salad
Sweet corn salsa, lemon &
pineapple vinaigrette on a bed of
mixed leaves and coriander.

Homemade Apple Pie

Caramelised apples, in a short crust pastry

served with ice cream or custard

Eton Mess Sundae
Summer fruits with 1aycrs of
ChantiHy cream, meringue
pieces in an ice cream sundae.

DESSERTS

Homemade Chocolate Brownie
Warm triple chocolate brownie,
served on chocolate soil, with vanilla
pod ice-cream & hot chocolate sauce

White Chocolate & Baileys Cheesecake

Served with a shot of baileys ice cream

Créme Briilée
Creamy creme brilée served with
a crispy sugar top & homemade
shortbread biscuit.

*Pint of house beer, or alternative. Offer on bookings booked before end of May 2025.

ALLERGENS. It is important to inform your server of";my a]lergies or intolerances you have before 01‘dering. Our kitchens have proccdures in
place to address the risks of cross-contamination, but we cannot guarantee the total absence of allergens due to the fast-paced environment.



