
                                    
 
 

 
 

Summer Sunday 2010 
 
 

Salads 
 

Butternut squash salad with black olives, feta cheese, green beans, and pine nuts £8.00 [v] 
 

Haloumi and chestnut mushroom salad with baby spinach and caramelised red onions £8.00 [v] 
 
 

Roasts 
 

All roasts served with roast potatoes, carrots, hispi cabbage, and swede mash, homemade Yorkshire 
pudding, homemade gravy and a shot of Bloody Mary……. 

 
 

Confit Pork Belly with homemade apple sauce £10.50 
 

Roast Half Chicken corn fed and marinated in lemon and thyme £11.50 
 

Vegetarian Roast (changes weekly) £8.50 (v) 
 
 

Sides 
 

Roast Potatoes £2.50 
 

Roast Vegetables £2.50 
 

 
Dessert 

 
 

Jude’s Soul Ice Cream choose from Vanilla, Rum and Raisin, Hokey Pokey, Chocolate and Ginger Spice 
£3.50 (v) 

 
 
 
 
 
 

All food is freshly prepared on the premises.  We use fresh quality produce from reputable local suppliers: Fenns of 
Piccadilly (Meat), James Knight Seafood, Chef’s Connection (Vegetables) and buy British whenever possible. 

 
 
 

Please note your table number & order at the bar. 
 

Our dishes may contain traces of nuts & all dishes marked with a [v] are suitable for vegetarians. 
In busy periods, there may be a wait on your order & if you have any comments about the food or service please let a manager know. 


