


 
SUNDAY 
LUNCH MENU 
 
STARTERS 

Tomato Bruschetta         £8 
Tomato, garlic, onions, olive oil with 
mozzarella & basil  (gf, ve on request) 

 
Lamb Kofta          £7 
Tzatziki & a Persian salad(*gf) 
 

Goats cheese bon bons £8 
Rocket & hot honey 

 

Salt & Pepper Squid  £9 
Aioli 
 

Focaccia & Olives  £6 
homemade focaccia olive oil and 
balsamic (v, ve) 
 

Smoked Salmon   £8 
on sour dough toast with a horseradish 
crème fraiche topped with pea shoots 
(*gf) 

 

 

 

 

 

MAINS 

 

Topside of Beef   £18 
 
Roast loin of Pork  £17 
crackling & stuffing 

 
Roast Chicken   £17 

With stuffing 
 

Mixed Roast    £22 

Beef, chicken & pork with stuffing 
 

The Veggie Roast  £16 
Luxury nut roast (v, ve, ) 
 
Our roasts are served with Yorkshire 
pudding, seasonal veggies, cauliflower 
cheese(gf), crispy roast potatoes & extra 
gravy (gf) 

 
Salmon Fillet with Hollandaise  
Sauce    £18 
Spinach, broccoli and new potatoes 

 
Smaller Roast Portion  £13 
Beef, chicken or pork 
Our smaller roasts come with a choice 
of meat, Yorkshire pudding, roasties, 
broccoli & carrots.  
 

 

(gf) can be adapted to suit a gluten free diet. Please make us aware of any food intolerances or 
allergies before making your choices. (df) doesn’t contain dairy, (v) is vegetarian (ve) vegan 



 
 
 
DESSERT 
 
Sticky Toffee Pudding  £8 
Toffee sauce & vanilla ice cream 

 
Honeycomb Cheesecake £8 
toffee sauce & honeycomb pieces 

 
Eton Mess    £7 
Curry Mallet strawberries, fresh 
cream and crispy meringue (gf) 

 
Chocolate Brownie  £8 
Sticky caramel ice cream (gf **ve) 
 
Affogato    £7 
vanilla ice cream, a shot of espresso 
& Disaronno  
 

 
 
 
 
 

 
ICE CREAM 
 
Ice Cream  £3 per scoop  
 
Madagascan vanilla 
Belgian Chocolate Fudge 
Sticky Caramel Crunch 
Dairy free vanilla ice cream 
 
Sorbets £3 per scoop 
Lemon 
Raspberry 
 
 

CHEESE BOARD 

 
Cheese Board   £10 
Vale of Camelot Blue 
Organic Somerset Brie 
Barbers 1833 Cheddar 
 
Thomas Fudges crackers & red 
onion chutney 

 

(**gf) can be adapted to suit a gluten free diet (df) made without dairy. Please make 
us aware of any food intolerances or allergies before making your choices. 



STONEBAKED 
PIZZA MENU 
 
 

MARGHERITA        £12 

Mozzarella, buffalo mozzarella, sun blush tomatoes & fresh basil 
    

THE SPICY        £14 

Pepperoni, sweet Roquito peppers and Nduja  
 

THE VEGAN        £14 

Vegan style mozzarella, artichokes, Roquito peppers, black olives & 
sunblush tomatoes 

 
THE DA VINCI       £13 

Roasted ham, mushrooms and black olives 
 

THE GOATILISCIOUS     £13 

Goats cheese, spinach, mozzarella & caramelized onions 
 

THE FILTHY PIG      £15 

BBQ pulled pork, pepperoni, salami & smoked sausage topped with 
chipotle sauce 
 
EXTRA VEGGIE TOPPINGS     £1 
EXTRA MEAT TOPPINGS     £1.50 
10” Gluten free base    
Please be aware that our pizzas are all cooked in the same oven so are not 
suitable for Coeliacs or those with a high sensitivity to gluten. 
 
Although we don't serve desserts on a thursday we do have a few little pots 

of ice cream at £3 each. 
Strawberries & cream     Honeycombe             Mango Sorbet 

 

 


