EXAMPLE MENU

SUNDAY LUNCH
MENU

GRAZING BOARD

£10

Pigs in blankets, stuffing, crispy black pudding, Yorkshire puddings,
roasties and gravy

Roasts
£12.99 each

Roast Turkey Crown
Rolled Pork Loin & Belly with Cracking
Slow Cooked Rump of Beef

Slow Cooked Gammon

All served with buttery mash, crispy roast potatoes, carrot and swede mash, cauliflower cheese,mixed greens and
meat juice gravy.

Add extra meat for £3.

Lighter Bites

Hot Roast Sando’s £70 each
Roast Pork loin belly & Stuffing
Slow cooked rump of Beef & Horseradish
Slow roasted Turkey crown & Cranberry

Slow cooked Gammon & fried egg
All served with roasted herb potato’s & the best gravy in the Toon

Gammon Egg & Roasies £70

Freshly sliced, slow cooked gammon, served with 2 fried eggs & crispy roast potatoes

Potato Skins + Dips (Veg) £5
Deep fried, golden potato skins with BBQ and Garlic dip

Bacon & Cheese Topped Potato Skins £6

Deep fried, golden potato skins topped with melted mozzarella and crispy bacon

Pigs and Gravy Topped Potato Skins £7

Deep fried, golden potato skins topped with melted mozzarella, pigs in blankets & gravy

Desserts
£2.99 each

Freshly baked cookies + 1 scoop
Sticky Toffee Pudding with Toffee Custard

Chocolate Brownie Sundae

Veg - Vegetarian

For advice on food allergies and intolerances, please speak to a member of our Team who will be able to assist you.

As we use many ingredients and shared equipment, we are unable to guarantee that our food is fully allergen free due to the
risk of cross-contact. Our vegan food is prepared using a vegan recipe but is not suitable for those with milk or egqg allergies.

PLEASE NOTE THAT OUR MENUS ARE UPDATED WEEKLY, FEATURING THE BEST SEASONAL OFFERINGS.



