
To Start

Soup Of The Day
Artisan bread roll and butter

Wild Mushroom Rarebit
Wild mushrooms, caramelised henderson’s onions topped

with cheddar cheese served on toasted romana ciabatta

Yorkshire Puddings
With an onion gravy

Baked King Prawns & Feta
Baked king prawns & feta cheese in a rich

tomato ragu with toasted garlic bread

Wilted spinach, red wine and onion jus topped with

pommes paille

 Pan Roast Pigeon Breast

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

Beer Battered Haddock Fillet
Nailmaker beer battered fresh fillet of haddock, homemade chips, a choice of 

garden / mushy peas and curry / tartare sauce

Mexican Mixed Bean Chilli
Five bean mexican chilli, served with aromatic rice and a garlic artisan flatbread 

Roast Pork Fillet
Pork fillet wrapped in serano ham, wild mushroom risotto, grilled baby leeks and a red wine jus

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

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

seasonal vegetables and a rich beef gravy 

Ginger Sponge
With homemade custard

Banoffee Pie 
Marinated bananas, whipped cream, butter biscuit and caramel sauce

Lemon Curd Baked Cheesecake
Raspberry sorbet

Rocky Road Brownie
Marshmallow, vanilla ice cream and chocolate sauce

Tonka Bean pannacotta
Orange and hazelnut sable & orange segments

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 - £26         3 COURSES - £32

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.


