SUNDAY MENU

SERVED FROM 12PM

NIBBLES
KALAMATA OLIVES (agf) 5
WARM FOCACCIA 5

Wild Garlic Butter, Balsamic, Extra Virgin Olive Oil

HUMMUS 7
Red Pepper Flakes, Chilli Oil and Flatbread

GRILLED HALLOUMI 7
Hot Honey (agf)

STARTERS

FIREBALL CHICKEN 8
Sticky Cinnamon Glaze, Sesame Seeds, Spring Onion

ESTATE VENISON TACOS 9

Guacamole, Pink Onions, Sour Cream, Coriander, Fresh
Chilli and Lime

BUTTERMILK CHICKEN TENDERS 8
Herbs, Spices and Sriracha Mayo

CALAMARI 8
Wild Garlic Tzatziki and Lemon

BURRATA 10

Confit Tomatoes, Wild Garlic Pesto, Fresh Basil, Olive
Oil and Grilled Sourdough

TOMATO ARANCINI 9
Rich Tomato Sauce, Chilli Oil and Aged Parmesan (agf)

SUNDAY ROAST

Served with Crispy Roast Potatoes, Seasonal
Vegetables, Homemade Yorkshire Pudding and
Rich Gravy

ROAST SIRLOIN OF BEEF 18
ROAST CHICKEN SUPREME 18

ALL DAY BRUNCH

FULL ENGLISH 14

Cumberland Sausage, Back Bacon, Ribble Valley
Free-Range Hens' Egg (Your Way), Grilled Plum
Tomato, Field Mushroom, Black Pudding, Hash Brown,
(Bal;?d Beans, Thick-Cut White Toast and Salted Butter
ag

VEGETARIAN FULL ENGLISH 13.50

Ribble Valley Free-Range Egg, Smashed Avocado,
Cheese and Leek Sausage, Grilled Tomato, Field
Mushroom, Wilted Spinach, Hash Brown, Baked Beans,
White Toast and Butter (v)(agf)

BACK BACON BAGEL 8
Scrambled Egg and American Cheese

SMOKED SALMON BAGEL 11
Chive Cream Cheese and Rocket

FRIED EGG & SMASHED AVOCADO 7
BAGEL

American Cheese and Sriracha

SMASHED AVOCADO 8

Feta, Pumpkin Seeds, Chilli Oil and Pea Shoots
(v)(a-ve)(agt) Egg + 1.50, Bacon +2

(V) VEGETARIAN | (VE) VEGAN | (GF) GLUTEN FREE | (A) AVAILABLE ON REQUEST
PLEASE INFORM US OF ANY ALLERGIES OR DIETARY NEEDS.
GLUTEN-FREE OPTIONS MAY CONTAIN TRACES.



SUNDAY MENU

SERVED FROM 12PM

MAINS

WILD GARLIC RIGATONI 15

Wild Garlic Pesto, Roasted Pine Nuts, Spinach and
Parmesan (v)
Roast Chicken + 5

GREEN GODDESS CAESAR SALAD 15

Roast Chicken, Romaine Lettuce, Anchovies, Rosemary
Croutons, Crispy Bacon, Green Goddess Dressing,
Parmesan and Chives (agf)

TUNA NICOISE SALAD 21

Torched Tuna Steak, Soft-Boiled Eggs, Halkidiki Olives,
Green Beans, New Potatoes, Bitter Leaves, Romaine
Let]tcuce, Pickled Pink Onions and Citrus Vinaigrette
(agf)

HADDOCK AND CHIPS 16

Chunky Chips, Mushy or Garden Peas, Tartare Sauce,
Lemon and Pea Shoots
Bread & Butter + 2, Curry Sauce + 2

80Z CLASSIC CHEESEBURGER 15

Burger Sauce, American Cheese, Sliced White Onion,
Shredded Lettuce, Sea Salt Fries, Pretzel Bun, House
Slaw, Bacon + 2

SIDES

CAULIFLOWER CHEESE (v) 4.50
PIGS IN BLANKETS 4.50
SEASONAL VEGETABLES (v)(ve)gf) 4.50
HOUSE DRESSED SALAD (v)(ve)(gf) 4.50
SEA SALT FRIES 4
CHUNKY CHIPS 4
SWEET POTATO FRIES 4
SALT & PEPPER FRIES 4.50
COLESLAW 4
HOUSE SALAD 4
DESSERT

CARAMEL BLONDIE 9

Coffee Ground Ice Cream and Coffee Caramel

BAKED CHOC CHIP COOKIE DOUGH 7
Vanilla Bean Ice Cream with Chocolate Sauce

STICKY TOFFEE PUDDING 8

Vanilla Bean Ice Cream, Butterscotch Sauce and Pecan
Brittle

STRAWBERRY FIELDS 9

Strawberries, Strawberry Sorbet, Meringue, Pistachio
Sauce, Whipped Cream and White Chocolate

(V) VEGETARIAN | (VE) VEGAN | (GF) GLUTEN FREE | (A) AVAILABLE ON REQUEST
PLEASE INFORM US OF ANY ALLERGIES OR DIETARY NEEDS.
GLUTEN-FREE OPTIONS MAY CONTAIN TRACES.



