
 

Full allergen information is available on request – Please speak to a team member 
Our dishes are prepared in kitchen where nuts and gluten are present as well as other allergens; we cannot guarantee that any food items are completely free from traces 

of allergens, due to the risk of unexpected cross contamination. We do not include ‘may contain’ information. Our menu description does not list all ingredients. Please 
advise the team of any dietary requirements before ordering. Please note that we do not operate a dedicated vegetarian/ vegan kitchen area. Temporary product 

substitutions may be required which can affect the calorie content. 
 

Sunday Menu  
Please Order at the Bar 

12 noon-6pm  
(last orders at 5:45pm) 

 
 

Starters 
 

Soup of the Day (GFO)(V) £6.55 
Whipped butter, warm bread 

 
 

Chicken Caesar Salad £7.75 
Tender chicken breast served on a quarted gem lettuce 
with parmesan shavings, anchovies, a jammy egg and a 

classic caesar sauce 

 
 

Chickpea & Roast Fennel  
Hummus (VG) £6.95 

smooth hummus served with Lebanese flatbread for 
dipping.  Topped with slices of blistered red peppers half 
olives and homemade falafel balls and a dash of smoked 

paprika 
 

Soy, Ginger & Lime  
Crispy Shredded Chicken  £6.55 

Served with fresh crispy side salad and sweet chilli dip 

 

Mains 
 

Sunday Roast Dinner  
Large £12.95 
Small £6.95 

 
Chicken and Stuffing Sandwich £7.25 

Roast potatoes and gravy 
 

Compass Cheeseburger £17.25 
Beef burger served in a soft brioche bun with a slice of beef 

tomato on a bed of little gem lettuce, with rainbow 
coleslaw and triple cooked skin on chips. 

 

Pie and Mash £ 16.75 
Coates Butchers famous pies, served with creamy mash 

seasonal vegetables and beef gravy 
Ask about this week’s pie flavour 

 

 
Crispy Battered Fillet of Haddock (GF0) 

£17.50 
Crispy battered haddock served on a bed of triple cooked 

skin on chips with homemade tartar sauce, mushy peas and 
a wedge of lemon 

 

Pan Fried Sirloin Steak £22.50 
10oz sirloin steak cooked to your liking, served with a 

pickled shallot bistro rocket salad, triple cooked skin on 
chips and a compound butter of the chefs choosing 

Peppercorn Sauce £3.00 Blue Cheese £3.00 
 

Baked Salmon Fillet £21.00 
Crispy skin baked salmon served on a bed of potato 

ballontine with charred quartered mini cos lettuce and a 
lemon butter sauce finished with fresh chives  

 

For After 
 

Choc & Orange Torte £7.50 
A slice of soft milk chocolate torte served with clotted 

cream and micro mint 

 

 

Treacle Sponge £7.25 
A comforting classic served with hot custard 

 

Affogato  £5.95 
A light classic, vanilla ice cream with a single shot of house 

made Espresso and home baked shortbread cookies 
Upgrade to Disaronno for an extra Italian feel £3.60 

 

Sticky Toffee Pudding £7.25 
Chefs homemade sticky toffee pudding, served with hot 

butterscotch sauce and vanilla ice cream
 


