
S T A R T E R S
Tomato & Orange Soup ve

Warm bread
 

Ham Hock Terrine gf
Pineapple & chilli chutney 

 
Salt & Pepper Squid

Bacon jam, mango salsa 
 

Heritage Tomato & Burrata Bruschetta
Fresh herbs

 

M A I N S
Roasts gf*

28 Day Scotch Sirloin of Beef
Roast Crown of Turkey

Honey Roasted Gammon
Orchard Gold Loin of Pork

Nut Roast ve
All served with roast potatoes, seasonal veg, Yorkshire pudding & gravy

 
The Sunday Burger

Roast beef, slow roasted short rib of beef, bacon jam, horseradish, mature cheddar, brioche bun, parsnip crisps,
skinny fries, beer gravy

 
Chicken Caesar Salad

Shaved parmesan, anchovies, sourdough croutons 
 

Pan Roasted Fillet of Salmon gf
Violet new potatoes, micro salad leaves, warm tartare sauce

 
Warm Salad of Roasted Butternut Squash ve gf

Spinach, green beans, pumpkin seeds, vegan feta
 

8oz Fillet Steak gf*
Rustic thick cut chips, Marmite butter, field mushroom, tomato, watercress

8.00 supplement
 

24oz T-Bone Steak gf*
Rustic thick cut chips, Marmite butter, field mushroom, tomato, watercress

8.00 supplement
 

D E S S E R T S
Sticky Toffee Pudding

Toffee sauce, vanilla ice cream
 

Vanilla Crème Brûlée
Fresh Summer berries 

 
Chocolate Fudge Brownie

Chocolate Ice cream 
 

Bakewell Tart
Crème fraiche 

 
Trio of Local Cheese
Crackers & chutney

 

Father's Day
A T  T H E  C H E Q U E R S

2 courses £30 | 3 courses £35

Before you order any food or drinks, please speak to a member of staff if you have any food allergies or intolerances. Despite our best efforts to prevent cross-
contamination, we do use allergens in our kitchen and any of our dishes may contain traces of allergens. 

v vegetarian · ve vegan · gf gluten free · gf* gluten free available


