
Menu
Sunday 20th & 27th September ~ noon to 3pm

Traditional Roasts
Loin of Gloucestershire Old Spot Pork with Crackling

OR
Slow Braised Garlic Lamb Shoulder

Both served with:
Roast Potatoes | Yorkshire Pudding | Proper Gravy

Seasonal Veg | Cauliflower Cheese

Pudding
Lemon Panna Cotta

OR
Hedgehog Pavlova with Seasonal fruit 

OR
Vegan chocolate orange mousse

Vegetarian & Vegan
Lentil Shepherd’s Pie

Served with seasonal vegetables

Children’s Menu
Half portions of main menu

Chocolate brownie ice cream sundae

Maximum of 6 people to a table 
~ we can seat your party with grouped tables

Drinks can be purchased at the bar.
Payment for drinks & meals will be taken at the bar.

Menu selection MUST be made the Thursday before your booking


