SUNDAY FOOD

Starters, snacks and sharers

Bowl of marinated olives 3
Garlic ciabatta bread 3
Trio of bread, sundried tomato butter olive oil & balsamic dip & chilli oil (v) 4
Bowl of soup, crusty bread & butter (v) 4
Smoked haddock fishcakes, goats cheese centre & garlic mayo 5.5
Free-range chicken liver parfait, granary toast & pear chutney 5
Mezze sharing platter — Manchego cheese, salami, chorizo, marinated peppers,
olives, baked garlic, hummus, chilli oil, salad & focaccia 11.5
Whole baked Camembert, warm ciabatta bread & cranberry sauce 8.5
Main dishes
Roast Scottish rump of beef 11.5
Quarter roast chicken, on the bone 10.5
Slow roasted pork belly 10.5

All roast dinners come with a Yorkshire pudding, roast potatoes, mixed vegetables & gravy
Children’s portions of the above are available at £7

Fresh linguini & spicy ratatouille vegetables (v) 9.5
add grilled goat’s cheese for £2.5
Sides
Hand cut chips 3
Fries/Cheesy fries 2.5/3.5
Mixed seasonal vegetables 3
Ciabatta & butter 2
Onion rings 3
Paa/d/ns
Sticky toffee pudding, toffee sauce & vanilla ice-cream 4.5
Chocolate fondant & pistachio ice-cream 5
Pecan & maple syrup pie & clotted cream 5
Creme brilée 4.5
Selection of Yorvale ice-cream (per scoop) 1.5

Chocolate, vanilla, coconut, butter toffee, pistachio

Cheese board — Blacksticks blue, cave aged mature cheddar,
mature camembert, biscuits & chutney 6.5

Please /et owur stalfF knoew i yvou have any dietary re?al‘remenis

Beware: Some of owur food may contarn nuts



