SUNDAY MENU

THYME ROASTED CHICKEN BREAST

Served with mashed potato, roast potatoes, maple roasted carrots & parsnips,
creamed leeks & peas, roasted cauliflower cheese, Yorkshire pudding, fennel
sausage meat stuffing & redcurrant gravy. (GF)

ROASTED TOPSIDE OF BEEF

Served with mashed potato, roast potatoes, maple roasted carrots & parsnips,
creamed leeks & pies, roasted cauliflower cheese, Yorkshire pudding & redcurrant
gravy. (GF)

CIDER ¢ FENNEL ROASTED PORK BELLY

Served with mashed potato, roast potatoes, maple roasted carrots & parsnips,
creamed leeks & peas, roasted cauliflower cheese, Yorkshire pudding & redcurrant
gravy. (GF)

HERB ROASTED BUTTERNUT SQUASH

Served with mashed potato, roast potatoes, maple roasted carrots & parsnips,
creamed leeks & peas, roasted cauliflower cheese, Yorkshire pudding & vegan
gravy. (VE) (GF)

MAPLE ROASTED CAULIFLOWER STEAK
Served with mashed potato, roast potatoes, maple roasted carrots & parsnips,
creamed leeks & peas, roasted cauliflower cheese, Yorkshire pudding & vegan
gravy. (VE)(GF)

SUNDAY PLATTER FOR TWO

Roast topside of beef, Cider & Fennel roasted pork belly & roast chicken breasts all
served with mashed potato, roast potatoes, maple roasted carrots & parsnips,
creamed leeks & peas, roasted cauliflower cheese, Yorkshire pudding & vegan

gravy. (VE)(GF)

All dishes marked (GF) or (VE) can be made gluten free or vegan,
but must be stated when ordering.
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