SUNDAY GROUP A LA CARTE

FOR GROUPS OF 10-35
STARTERS

Today’s Soup — 7.5
Warm Ciabatta, Butter (veo) (gfo)

Panzanella Salad - 9

Roasted Heritage Cherry Tomatoes & Peppers, Toasted

Ciabatta, Virgin Olive Oil, Pine Kernels (vgn)(gfo)

Warm Goat’s Cheese Tart — 8.5
Red Onion Marmalade, Puff Pastry (v)

Venison Sausage Roll — 8.5
Black Cherry & Cranberry Ketchup

Thai Style Fishcakes — 9.5
Honey Chilli Sauce, Charred Lime (gf)

PUB CLASSICS

Cumberland Sausage & Mash — 19.5
Crushed Root Vegetables, Buttered Kale,
Crispy Onions, Gravy

San Marzano Tomato Ragu — 16.9

Rustic Tomato Sauce, Black Olives, Gnocchi,

Wild Rocket (ve) (gf)
Add Garlic Bread +3 Add Burrata +3

Beer Battered Haddock — 19.5
Mushy Peas, Chips, Chunky Tartare (gf)

Homemade Beef Burger — 19.9
Salad, Brioche Bun, Chips (gfo)
Add Bacon +2 Add Monterey Jack Cheese +2

DESSERT

Sticky Toffee Pudding — 8.5
Miso Toffee Sauce, Vanilla Ice Cream, Cinder Toffee (v)

Orange Cheesecake - 9.5

Chocolate Glaze, Orange Jelly, Madeleine Sponge, Chocolate Ice

Cream (gf)

Warm Salted Caramel Tart — 8.5
Tonka, Vanilla Ice Cream (v)

Pineapple & Vanilla Posset - 8.5
Mango, Passionfruit & Pineapple Salsa (vgn) (gf)

ROASTS

Roast Topside of Beef — 25.5
Slow-Roast Pork Shoulder — 22
Roasted Half Chicken — 24

All served with Yor}l;s ire Puddla%3 Roast otatoes
Greens, Cru Roots and Gravy (gto)

Side of Cauliflower Cheese 5.5

‘Chicken” — 17
Roasted Mls%arl\l/[ap e Pla ]ilt Based 5Ch1cken”

Crispy Onions, Roast Potatoes,
by Sage & OruoK Gravy (ve) gfg

Extra Yorkshire Pudding.............cccccceeuee..... 1.0
Cauliflower Cheese...........ccceeereeuueereenenrennnnnn 5.5
Extra Roast Potatoes........c..ccceeevevciencinnnnnnnnnes 4.9
Creamy Mashed Potatoes (V) (gf).................. 4.9

ICES

2.5 per scoop
Ice Cream: Vanilla, Chocolate, Strawberry,
Boozy Fruit, Salted Caramel
Sorbet: Apple, Rhubarb, Strawberry, Orange, Mango,
Raspberry, Damson

CHEESE

3 Local Artisan Cheeses — 11.5
Served with Grapes, Westmorland Chutney & Crackers

Available for parties of 10-35.
An order must be provided for the whole party 7 days prior to the booking.
A £10 per person non-refundable deposit is required to secure your booking.



