
 

Sunday Lunch  

Menu 
12 midday to 3.30pm 

 

To Start With 
Ardennes pate - with wild mushroom jelly and Melba toast     £ 3.00 

Prawns - in a spicy dressing on a bed of leaves served with brown bread   £ 4.00 

Parma ham - with mango, melon & black pepper     £ 4.50 

Watermelon and goat cheese - with red onion and a citrus vinaigrette   £ 3.25 

Smoked salmon  -  capers, rocket & lemon      £ 4.50 

 

 

Mains  
are all served with roast potatoes, Yorkshire Pudding seasonal vegetables and tasty gravy 

 
British roast topside of beef       £ 16.50 
perfect with a bottle of our Italian Barola 

 

British roast loin of pork  & stuffing      £ 15.50 
perfect with a bottle of our French Chablis 

 

British roast turkey        £ 15.50 
perfect with a bottle of our Pinot Grigio 

 

Mega British roast        £ 18.50 
all three meats 

 

 

Add another 

slice of Beef         £ 3.50 

slice of Pork          £ 3.00 

slice of turkey         £ 3.00 

Yorkshire Pudding        £ 1.00 

Cauliflower cheese        £ 3.00 

Pigs in the blankets (x5)        £ 3.00 

Roast potatoes         £ 2.95 

 

 

 

 

 

 



 

Vegetarian & Vegan Mains 
are all served with roast potatoes, Yorkshire Pudding seasonal vegetables 

 

Flat cap mushroom(Vegetarian)       £ 12.50 
filled with spinach & Stilton topped with pecan, mascarpone & breadcrumbs 

 

Plant based spicy bean burger naked (Vegan)(Gluten Free)   £ 12.50 
black beans, kidney beans, red pepper & sweet corn 

 

 

Puddings 
Eton mess         £ 2.95 
crushed meringue, mixed berries & whipped cream 

 

Chocolate fudge cake        £ 2.95 
two layered chocolate sponge filled & covered with chocolate fudge icing 

served with vanilla flavour ice cream and chocolate flavour sauce 

 

Apple & pear pie        £ 3.50 
served with ice cream, custard or cream 

 

Sticky toffee pudding        £ 3.50 
served with ice cream, custard or cream 

 

 

 

 

 
 

 
To be Red Tractor assured, our beef, pork & turkey farmers must work tirelessly to 
maintain a rigorous set of standards that keep animal welfare at their core and 
ensure we can deliver full supply chain traceability and safety. 
 

 

We source our meats from Reeves a Quality English Butcher in Bracknell and they are all Red Tractor 

certified  

 
 
Our food is prepared containing various allergens in our kitchens and whilst we take every care to 

prevent cross contamination we cannot guarantee there will not be traces of allergens 
 


