
Sunday Menu

Starters
Soup of the Day · £6

A steaming bowl of today’s hand-stirred soup, ladled with care and served
 with crusty farmhouse bread and butter. Ask your server what’s bubbling.

Buttermilk-Fried Chicken Thigh · £7
Crisp and golden, nestled beside house slaw. 

Choose your sauce: Smoky BBQ | Lemon & Garlic Butter | Hot Honey

Moules Marinière · £8
Mussels in garlic white wine broth, served with crusty bread.

Shallot & Red Onion Tart Tatin (v) · £8
Caramelised onions, flaky pastry, crowned 

with goat’s cheese and toasted almonds.

Mains
Farmhouse Burgers · £15

Served with baby gem lettuce, tomato, red onion, 
burger sauce, fries and slaw.

Choose from: Beef | Fried Chicken | Vegan 
Add-ons: 

American cheese & bacon | Pulled pork | Blue cheese & mushroom · £2

Crispy Battered Fish & Chips · £17
Golden battered fillet with mushy peas, tartar sauce, and chunky chips.

Moules Marinière · £17
Mussels in garlic white wine broth, served with crusty bread and fries.

Roasts
Half Chicken · £17

Topside of Beef · £18
Leg of Lamb · £19
Pork Belly · £18

Mushroom Wellington · £16

All served with buttered cabbage, roasted carrots and parsnips, swede, roast potatoes, Yorkshire pudding and stuffing.
 

Add-ons:
Cauliflower Cheese · £4| Roast Potatoes · £3| Yorkshire Pudding · £2


