erved 12noon-6pm 30.03.25
Soup of the Day (V) (VEO)(GFO) —bread & butter

Classic Prawn cocktail (GFO) —dressed leaves & Marie rose sauce.

Chicken liver Pate —served with toasted bread & caramelised onion chutney.

Breaded mushrooms (V) - served with homemade focaccia bread & garlic mayo.

Roasts

Roasted Beef — (GFO) DV
Roasted Turkey — (GFO) - 4
Honey Roasted Gammon — (GFQ) »
Spinach & mushroom Nut Roast — (V) (VEO)

The above roast main courses served withroasted potatoes, mash potato, stuffing, Yorkshire pudding,
Meat gravy and seasonal vegetables to share.

Quiche of the Day (V) —Served with salad, slaw & home-made chips.

Pie of the Day — creamy mash, seasonal vegetables & gravy

Hand Battered Cod — home-made chips, mushy OR garden peas

Ham, Egg & chips (GF) — Honey roasted gammon served with garden peas.

Scampi & Chips — Served with garden peas.

Bangers & Mash — Local Derbyshire sausages, creamy mash & garden peas.
(Veggie orVegan option also available)

Baked Cod Mornay (GF) — Served with creamy mash & seasonal vegetables.

2 COURSES £25
3 COURSES £30

All our desserts can be served with custard, cream or ice cream.
Mini Cake board (GF)
Cheesecake of the Day
Homemade Apple Crumble
Chocolate fudge cake

Side Orders
Pigs in blankets

Cauliflower Cheese (V) (GF)
Roast Potatoes (V)

Jam sponge Seasonal Vegetables (VE) (GF)

Treacle sponge Extra Meat

Cheese & Crackers (GFO) Honey glazed Parsnips (GF)(V)
All £3.95

All dishes are subject to availability and include VAT. We cannot guarantee that our dishes are free from nuts or nut traces. Please bring allergies and intolerances to the attention of our team.
Please note- in busy periods there may be a small wait on certain dishes to maintain the quality of the dishes we serve. *GF-Gluten adaptable, VGO-Vegan friendly option, V-Suitable for

vegetarians. Our Sunday menu changes weekly to maintain seasonal freshness.



