
ANY ALLERGIES?

Please be advised that our kitchen handles ingredients that contain allergens. While we take the utmost care to prevent cross-
contamination, we cannot guarantee that any menu item is completely free of gluten, dairy, eggs, nuts, peanuts, soy, sesame, shellfish, 

fish. If you have any allergies or dietary restrictions, please inform your server before placing your order. Our team will be happy to assist 
you with ingredient information and suggest suitable options.

*All weights stated are approximate and prior to cooking. **Our fish has been carefully filleted however some small bones may remain. 
***Some of our foods are cooked using genetically modified soya oil.

YOUNG DINER’S MENU

TOMATO SOUP (V)
Sourdough toast

WARM CHOCOLATE BROWNIE (V) 
Served with vanilla gelato

BLACKBERRY & APPLE CRUMBLE (VGA)
Served with vanilla gelato

CHOICE OF TWO SCOOPS OF 
GELATO OR SORBET (VGA)
Served with a classic wafer

MACARONI CHEESE (V)
Triple-cheese sauce

PORK SAUSAGES (VA)
Mashed potato or skin-on fries, gravy 
and garden peas

GRILLED CHICKEN BURGER
Lettuce, tomato and skin-on fries

ROAST BEEF
ROAST LAMB
ROAST CHICKEN

BAKED FLATBREAD (V)
Melted mature cheddar

£5.00

£6.95

£8.50

£8.75

£16.00
£13.50

£14.00

£4.50

£4.50

£4.95

£4.75

Ideal for ages five to twelve

All roasts are served with seasonal vegetables, roasted carrots, 
duck fat potatoes, Yorkshire pudding and house gravy.

Starters

Desserts

Mains

Sunday Roasts

(V) Vegetarian / (VG) Vegan / (GF) Gluten free / (VA) Vegetarian available / (VGA) Vegan available / (GFA) Gluten free available

BREADED FISH GOUJONS
Skin-on fries and garden peas

BRITISH BEEF BURGER
Lettuce, tomato, ketchup and skin-
on fries. Add cheese £2.00, bacon 
£2.50 or extra patty £5.00

VEGETARIAN SAUSAGES (V)
Seasonal vegetables, roasted carrot, roast 
potatoes, Yorkshire pudding and plant-based gravy

£8.75

£9.00

£13.00

AVAILABLE SUNDAY ONLY


