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TWO Course £37.95 I Three Course £41.95
Sunday 21+ June

STARTERS

v Goat's Cheese & Fig Tart Chicken Liver Paté v Mushroom Bruschetta
Warm goa’r's cheese, pastry tart, Cracked black pepper, toasted sourdough, Garlic cream, rustic bread,
fig conserve, salad garnish caramelised onion chu’rney parmesan, salad garnish
Terriyaki Chicken Skewer Pan Fried Sca"ops Bloody Mary Prawn Cocktail
Free-range chicken thigh skewers Seared scallops, black pudding, King prawns, bloody Mary sauce,
in sticky teriyaki sauce pea puree, panceta crisp hot sauce, salad leaves, lemon wedge

A,  MAINS R
FATHER'S DAY ROAST 1

All our roasts are served with roast potatoes, creamed savoy, squash purée, §
honey glazed carrots & parsnips, buttered greens, gravy & Yorkshire pudding

CHOOSE FROM:

Vegan Wellington Roast Sirloin of Beef Trio of Roast + £3 Surcharge
Norfolk Turkey Roast Pork & Crackling  Beef, Turkey & Pork crackling |
SIDES: r

Onion Rings £4.25 Roast Vegetables £4.25
Pub Chips £335 Buttered Greens £4.25 4
Stuffing £3185 Cauliflower Cheese  £3.85 !!
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Fussili Funghi Ribeye 100z .£5
Add chicken breast for +£2 Thick-cut chips, roasted tomato & mushroom, choice

Porcini mushrooms, white wine sauce, of mushroom, peppercorn or béarnaise sauce

truffle oi|, parmesan shavings, rocket

Hog Burger
Caesar Salad (GF* v*) Pulled porl< & cheese burger
Chicken breast or vegan falafel, cos lettuce, Fish & Chips

anchovies, boiled €99, Caesar clressing, croutons,  Beer-battered fish, thick-cut chips, minted mushy

parmesan s|'1avmgs peas, tartar sauce, charred lemon

(=) DESSERTS (=)

English Garden Eton Mess Homemade Apple Crumble
Crunchy meringue, Chantilly Blood Orange Stewed apples, foasted oat &
cream, berry compote, fresh Panna Cotta Tart almond crumble, with vanilla bean
strawberries, garden mint Pas+ry tart shell, creamy custard or Cornish clotted cream
Sea Salt Brownie blood orange panna cotta Trio of lce Cream
Homemade rich brownie, fi”ing, blood orange g|aze Ask your server for Jroc]ay's flavours.
hot chocolate sauce, sea salt, Selection of delicious ice creams &
honeycomb ice cream seasonal sorbets

Our allergen guide identifies the allergens present within our dishes as infentfional ingredients and also indicates where dishes ‘may contain’ an allergen. Whilst we take all reasonable
precautions, our kitchens handle allergens, so we cannot guarantee allergen-free dishes. Vegan dishes follow vegan recipes but may not be safe for those with milk or egg allergies



