
To Start

Soup of the Day
Artisan bread roll and butter

Duck Spring Roll
Pulled duck & charred corn spring roll, Asian salad and a

hoisin dipping sauce

Yorkshire Puddings
Served with onion gravy

Crispy Panko Tiger Prawns
Dressed salad and sweet chilli dipping sauce

Tempura battered cauliflower, tossed in bang bang sauce

and served with Asian salad

Bang Bang Cauliflower

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

Lentil & Vegetable Cottage Pie
Topped with cheesy mashed potatoes and served with buttered seasonal vegetables

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

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

buttered seasonal vegetables and a rich beef gravy 

Onions, mushrooms, bacon, colcannon mashed potatoes and roasted carrots

Classic Beef Bourguignon

Warm Chocolate Biscoff Brownie
Biscoff crumb and vanilla ice cream

Baked Gingerbread Cheesecake
Vanilla ice cream or pouring cream

Jam Roly Poly
Suet pastry, strawberry jam and homemade custard

Toasted Marshmallow
Macerated mango, pistachio, passionfruit and mango sorbet

Pear Bourdaloue Tart
Frangipane and poached pears

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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