


sUNDAy

FROM
12PM-8PM

1 COURSE

£19.95

Dietly [ereh

2 COURSE

£25.95

*This offer excludes our “Something Different” menu and side options. If you select a main dish
from the “Something Different” menu, individual prices for starters and desserts will apply.

sUNDAy

FROM
12PM-8PM

3 GCOURSE

£20.95

PRAWN COCKTAIL (GFA)
with Baby Gem Salad, Marie Rose Dressing &

Toasted Wholemeal Bread

SOUP OF THE DAY (V)(GFA)

with Toasted Sourdough

GARLIC MUSHROOMS (V)(GFA)

with a Parmesan Crust & Toasted Sourdough

£8.95

£8.50

CHICKEN LIVER PATE (GFA)

with Toasted Wholemeal & Red Onion Chutney

CHORIZO & POTATO SALAD

with Chives & Salad Leaf

CHICKEN & PARMESAN CROQUETTES

with Garlic Aioli & Salad Leaf

£8.50

£8.50

RIBEYE OF BEEF (GFA)
served pink with Rich Red Wine Gravy

12-HOUR BRAISED BEEF (GFA)
with Rich Red Wine Gravy

PORK LOIN (GFA)
with Rich Red Wine Gravy

- MAINS -

(£2.50 Supp)

CHICKEN SUPREME (GFA)
with Rich Red Wine Gravy

HAND-CARVED LAMB SHOULDER (GFA)

with Minted Gravy

NUT ROAST (GFA)(VG)(V)

with Vegetarian Gravy

All Roasts are served with Roasted Vegetables & Potatoes, Mash, Seasonal Greens, Braised Red
Cabbage, Homemade Stuffing & a Yorkshire Pudding

STICKY TOFFEE PUDDING (V)

with Butterscotch Sauce & Vanilla Ice Cream

CHOCOLATE BROWNIE (V)

with Hot Fudge Sauce & Chocolate Ice Cream

ETON MESS (GFA)(V)

Autumn Berries, Meringue & Chantilly Cream

—DESSERTS -

£8.50

“THE KEYS” LIME PIE (V)

Fresh Lime and Cream

WARM BANANA CAKE (V)

with Toffee Sauce & Vanilla Ice Cream

SYRUP SPONGE (V)

Golden Syrup Sponge Cake & Custard

We have a wide rage of Beers, Ciders, Wines, Spirits and Cocktails to accompany your meal, along with
a selection of after - dinner teas and coffees. Please ask your server for the Bar Menu.

£8.50

£8.50




gUNDAY SUNDAY
FROM AP /' FROM
12PM-8PM ﬁ/ 12PM-8PM

— SOMETHING DIFFERENT -

CHICKEN PARMESAN S £14.50 MUSHROOM RISOTTO (GFA)(VG)(V) £15.50
with Side Salad, Hand Cut Chips & Garlic Mayo L £17'95 with Wild Mushrooms & Truffle Oil

FISH AND CHIPS S £14.95 THAI GREEN VEGETABLE SALAD (GFA)Y(VG)(V) £12.95
with Mushy Peas, Tartar Sauce & Hand Cut Chips L £19.95 Seasonal Greens in Thai Green Marinade

CARBONARA LINGUINE (GFA) £16.00 SCAMPI £16.00
with Panceltta, Egg Yolk, Parmesan & Toasled Garlic with Hand Cut Chips, House Salad, Garden Peas &
Sourdough. add Chicken +£3.00 Tartare Sauce

ROAST POTATOES £4.95 PIGS IN BLANKETS £5.50 YORKSHIRE PUDDING £1.50

CAULIFLOWER CHEESE  £4.50 CREAMY MASHED POTATO £4.50 BUTTERED GREENS £4.50

’ by [furck

1 COURSE 2 GOURSE 3 COURSE

£12.00 £16.00 £18.00

Under 12’s only

- MAINS - —DESSERTS -

CRUNCHY VEGGIE STICKS 12-HOUR BRAISED BEEF (GFA) STICKY TOFFEE PUDDING (V)
(GFA)(VG)(V) with a choice of Cream or Ice Cream
CHICKEN (GFA)
LOADED POTATO SKINS FRESH FRUIT BOWL (GFA)(VG)(V)
(GFA)(VG)(V) PORK (GFA)
with Bacon, Cheese & BBQ Sauce 2 SCOOPS OF ICE CREAM
LAMB (GFA)
MOZZARELLA DIPPERS (V) All Roasts are served with Roasted BROWNIE (GFA)(V)
Vegetables & Potatoes, Mash, Seasonal sl lee Cream
GARLIC BREAD (V) Greens, Braised Red Cabbage, Homemade

Stuffing & a Yorkshire Pudding

Please ask your server for Kids colour in activity sheet.
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