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Our Roasts are Served with Roast Potatoes, Red Cabbage, Yorkshire Pudding, Seasonal Veg & Cauliflower
cheese. All Main Courses are Gluten free adaptable.
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+Denotes additional Charge

A discretionary 10% service will be added to final bill. All gratuities are gratefully received and go directly to the staff.

We are allergen aware. Please make us aware of any allergens or food intolerances you may have as we do not list all of our
ingredients on the menu. All of our food is prepared to order in a kitchen that uses nuts and other intolerances.






