
To Start

Soup of the Day
Artisan bread roll and butter

Pan Fried Pigeon Breast
Pancetta rosti, wilted spinach and red wine jus

Yorkshire Puddings
Served with onion gravy

Crispy Baby Squid
Asian salad, watermelon relish and lime aioli

Wild mushrooms in a cream and garlic white wine sauce on

toasted romana ciabatta

 Creamy Garlic Wild Mushrooms 

Desserts

The Main Event

Sunday Lunch Menu

Steak & Nailmaker Ale Pie
Topped with shortcrust pastry, served with a choice of potatoes, garden / mushy peas or 

buttered seasonal vegetables

Fish & Chips
Fresh fillet of haddock in Nailmaker beer batter with homemade chips, 

a choice of garden / mushy peas and curry / tartare sauce

Gigantes Plaki
Greek baked butter beans in a rich tomato sauce. Sautéed potatoes, a rocket,

beetroot, walnut, feta and balsamic dressed salad with a toasted artisan flatbread

Traditional Sunday Roast 
A choice of either sirloin of beef, honey roasted gammon, turkey breast or roast lamb.

All roasts are served with Yorkshire pudding, roasted and creamy mashed potatoes, 

buttered seasonal vegetables and a rich beef gravy 

Horseradish mashed potatoes, braised shallots, buttered spinach with a port and red wine sauce

Glazed Blade of Beef

Warm Chocolate Millionaire’s Brownie
Caramel sauce, shortbread crumb and salted caramel ice cream

Baked Oreo & White Chocolate Cheesecake
Biscuit base, crushed oreos, white chocolate sauce and vanilla ice cream

 Peach & Matcha Tea Sponge
Served with custard or ice cream

Strawberry Baked Alaska
Fresh strawberries, strawberry ice cream and strawberry coulis

 Orange & Treacle Tart
Served with clotted cream

Cheeseboard 
truffled brie, vintage Red Leicester, vintage Cheddar and Stilton cheese, honey toasted

walnuts, celery, homemade chutney, butter and selection of biscuits

For 1 (£2 supplement)

2 COURSES - £28         3 COURSES - £34

For allergen or intolerance information, please scan the qr code. 

Please note that although we work to the highest possible preparation standards, we cannot guarantee that our dishes are 100% allergen free.
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