
Panko Crumbed Mini Camembert (v)

with sweet corn relish and toasted soda bread

£5.95

Stilton Mushrooms on Sourdough (gfa)

button mushrooms in a creamy Shropshire Blue

Stilton sauce served on toasted sourdough 

£6.95

Soup of the Day (vga | gfa)

ask your server what delicious soup we have on

today. Served with a warm rustic bread roll

£5.95

S U N D A Y  M E N U

Chicken Liver Parfait

with red onion jam and toasted soda bread

£6.95

Tempura Prawns

king prawns in a light tempura batter served with

sweet chili sauce

£6.95

Beetroot Falafel Balls (vg | gf)

Sweet beetroot falafel balls with hummus

£5.95

S T A R T E R S

Beef Lasagne

Layers of pasta sheets, rich beef bolognese and

bechamel sauce topped with Cobblers Nibble

cheddar cheese. With salad garnish and chips

£14.95

Red Wine & Rosemary Lamb Shank (gf)

with parsley mash potato and 

seasonal vegetables

£16.95

Sausage & Mash

Cumberland sausages, creamy mashed potatoes

with seasonal vegetables

£15.95

M A I N S

Nut Roast (vga | gf)

brown rice, almonds, cashews and mushrooms

topped with cranberries, cashews and chestnuts.

Served with carrots, garden peas and broccoli

£15.95

Penang Curry (ve, gf)

Thai spice infused vegetable curry served with

steamed jasmine rice

£11.95

Braised Beef Bourguignon 

12 hour slow cooked Beef in a rich red wine

Bourguignon sauce served with 

mashed potatoes and seasonal vegetables

£16.95

Please  inform your waiter of any allergies or dietary requirements

 key: (v) vegetarian  |  (vg) vegan  | (vga) vegan option available | (gf) gluten free option available



S U N D A Y  R O A S T S

Please  inform your waiter of any allergies or dietary requirements

 key: (v) vegetarian  |  (ve) vegan  | (vga) vegan option available | (gf) gluten free option available

All our roasts are served with roasted rosemary & garlic potatoes, locally produced Cobblers Nibble

cauliflower cheese, carrots, garden peas, creamy leaks, steamed broccoli, our famous giant Yorkshire

pudding and lashings of mouth-watering pan gravy. Gluten free options availabile.

Loin of Pork

slow roasted for 6 hours and

served with apple sauce

£13.95

Honey Glazed Gammon

glazed and roasted in locally

produced Yelvertoft honey

£13.95

Sirloin of Beef

seasoned, rubbed and slow

roasted. Served with horseradish

sauce

£14.95

Trio of Roasts 

can't choose, have all three!

Beef, pork & gammon 

£16.95

C H I L D R E N S  M E N U

Roast Dinner

small plate of beef, pork or gammon with roasted

rosemary & garlic potatoes, carrots, garden peas,

steamed broccoli a Yorkshire pudding and pan gravy

£7.95

Sausage, Mash & Peas

Cumberland sausages creamy mash potatoes and

peas served with pan gravy 

£6.95

Vegan Roasted Chicken Breast (vg | gf)

small plate served with roasted rosemary & garlic

potatoes, carrots, garden peas, steamed broccoli

and vegan gravy

£7.95

Fish Finger Sandwich (v)

chunky fish groujons, ketchup, tartare sauce or

mayonnaise on bloomer bread. Served with fries

£5.95

Chicken Nuggets, Chips & Peas

breaded chicken nuggets, chips and garden peas

£5.95

Vegan Roasted Chicken Breast

(vg)

with roasted rosemary & garlic

potatoes, carrots, garden peas,

broccoli and vegan gravy

£14.95

Roasted Chicken Breast 

roasted chicken breast

wrapped in bacon

£14.95

S U N D A Y  M E N U



S O M E T H I N G  S W E E T

Warmed Double Fudge Chocolate Brownie (gf)

a deliciously gooey double choc brownie with

chocolate sauce, strawberries and vanilla ice-cream 

£5.95

Cheesecake of the Day

ask your waiter what yummy delight we have made

for you today!

£5.25

Spotted Dick

tender steamed suet pudding dotted with juicy

currants. Served with custard 

£5.95

Sticky Toffee Pudding (gf)

smothered in butterscotch sauce, vanilla 

ice-cream or custard

£5.95

Ice-Cream & Topping

2 scoops of vanilla ice-cream with

strawberry, chocolate or toffee sauce

£3.95

Please  inform your waiter of any allergies or dietary requirements

 key: (v) vegetarian  |  (ve) vegan  | (vga) vegan option available | (gf) gluten free option available

Choc Orange Tart with chantilly cream (vga | gf)

a crumbly base, topped with a silky smooth

chocolate and orange ganache

£5.95

S U N D A Y  M E N U


