
 
 

VE – Vegan, V – Vegetarian, GF – Gluten Free 
Fries & Hand Cuts Cooked in Fryer where Gluten may be present. Please advise us on any 

Dietary Requirements. 

  Sunday Roast Menu 

 
Nibbles for the Table 

 
Braised Beef Fritters, Burger Sauce, Pickled Cucumber £8 GF 

Castle View Farm Fennel Salami, Pecorino Romano, Cornichon £8 GF  
Salt & Pepper Squid, Chilli Mayo, Pickled Ginger £8 GF 
Cauliflower Cheese Croquettes, Onion Puree £8 V, GF 

House Focaccia & Olives, Oil & Balsamic £8 V, VE 
 

To Start 
 

Venison Tartare, Celeriac Remoulade, Melba Toast £15 GF Available 
Cep & Black Garlic Tartlet, Aged Parmesan & Chicory £14  

Roasted Squash Soup, Coconut & Chilli, Salsa Verde & Sourdough Bread £10 GF 
Available 

Kedgeree Arancini, Pickled Fennel & Curry Mayonnaise £13  
Chicken Liver Pate, Red Onion Chutney, Pickled Walnut, Quince, Toast £14 Contains 

Nuts, GF Available 
 

Roast Dinner 
 

Dry Aged belted Galloway Topside of Beef £28 GF Available 
Castle View Farm Leg of Lamb £28 GF Available 

Castle View Farm Roast Pork Loin £26 GF Available 
Homemade Nut Roast £22 V, VE Available 

Cornish Plaice, Grenobloise Sauce, New Potatoes, Brown Shrimp, 
Samphire £32 GF Available 

 
All served with Yorkshire Pudding, Cauliflower Cheese Gratin, Roast Potatoes, Roasted 

Shallot, Seasonal Vegetables & Red Wine Jus 
 
 

Sides 
French Fries £6 | Hand Cut Chips £6 | Parmesan & Truffle Chips £6.50 | Seasonal Greens 

£6 | Mixed Leaf Salad £6 
 

 


