
Sunday 
feasts

FROM OUR KITCHEN

1 course 
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2 courses 
£12 

3 courses 
£14
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1 course £10  |  2 courses £12  |  3 courses £14

Sunday Feasts

Starters

Desserts

SOUP OF THE DAY (v)  
with warm sourdough bread

SOUTHERN-FRIED 
CHICKEN FILLETS 
with allotment slaw  

and BBQ or piri piri dip

HAND ROLLED  
DOUGH BALLS (v) 

with garlic butter and  
tomato & basil dip

PRAWN COCKTAIL 
with rich Marie Rose sauce, 
mixed salad leaves, brown 

farmhouse bread and butter

STILTON & GARLIC 
MUSHROOMS (v) 

button and field  
mushrooms in rich  

garlic, cream &  
Stilton sauce, 
served on a  

sourdough croûton

Please ask us if you require information on the presence of allergens in any of our food or drink. While a dish 
may not contain a specific allergen, please note that due to the wide range of ingredients used in our kitchen 
food may be at risk of contamination by other ingredients. (v) Items suitable for vegetarians.  (gf) gluten free. 

BRAEBURN APPLE & 
BLACKBERRY CRUMBLE (v)  

served with custard

STICKY TOFFEE 
PUDDING (v) 

date & treacle sponge, with        
West Country butter toffee 

sauce and custard

SPONGE PUDDING 
with raspberry jam and 

vanilla custard or Jude’s 
vanilla ice cream

WINTER ETON MESS 
SUNDAE (v) (gf) 

Winter berry compôte, 
Jude’s strawberry ice

cream, whipped cream, 
soft meringue and
strawberry sauce

CHOCOLATE AND  
SALTED CARAMEL ICE 

CREAM SUNDAE (v) 
Jude’s vanilla, salted  

caramel and chocolate ice 
creams topped with cream 

and sticky sauce

Please see specials board or ask your server for today’s meat and vegetarian options. 
All served with Yorkshire pudding, seasonal vegetables, roast and mashed potatoes           

and gravy

Main Course


