
 

 

 

Sunday Menu 

Snacks & Nibbles 

Rosemary focaccia, whipped parsley butter £3 

Deep fried pickles, tarragon mayo £4 

Nocellara olives £3 

 

Small plates & Starters 

Soup of the day, cheddar cheese scone £5 (v) 

 Ham hock scotch egg, home-made brown sauce £5.50 

Smoked mackerel pate, pickled cucumbers, toast £5.50 

Maple carrot & beetroot salad, parsnip crisps £5 (ve) 

 

Main Courses  

All served with roast potatoes, Yorkshire pudding, roast carrots,  

seasonal greens, cauliflower cheese 

  

Marinated, slow roasted shoulder of Cheshire pork, apple sauce, crackling, pork gravy £12.95 

Roast topside of Cheshire beef served pink or cooked through, horseradish cream, gravy £13.95 

Braised lamb henry, rosemary & garlic, minty green sauce, red currant gravy £14.95 

 Lentil & nut loaf, roast garlic gravy, onion puree (ve) £12.95 

 

Pudding  

Treacle tart, marmalade ice cream £6 

Caramelised banana bread, banana sorbet £6 (ve) 

Sticky toffee pudding, vanilla custard £6 

Rhubarb & lemon posset, orange shortbread £6 

 

 

If you have a food allergy or intolerance speak to a member of the team about the ingredients in our dishes before 

placing your order. Whilst a dish may not contain a specific allergen, due to the wide range of ingredients used in our 

kitchen, foods may be at risk of cross contamination. 


