Starters

Prawn Cocktail I

W

Atlantic prawns in a hamemade Marie Rose sauce, paprika dusting
served with fresh sourdough bread, seasonal mixed leaf salad
garnish and leman

Arancini

9

¥

Arborio rice, mozzarella & red pepper coated in crispy
breadcrumbs served with a rich hamemade rich tomato sauce
The Scotch Egg 9.5
GF
Homemade seasoned pork scotch egg smothered in a crispy
breaderumb coating and served with our signature Guinness & red
anion chutney, piccalilli served with a fresh salad garnish

Salt & Pepper Squid 9

Lightly battered tender squid seasoned with sea salt and cracked
black pepper served with a dressed salad, wasabi mayonnaise & a
pigtail lemon

Lite Bites

Our jacket potatoes are oven baked and dressed with olive
oil and seasoning, served with a fresh dressed side salad

GF

Our sourdough ciabacea is freshly baked to order and served
with Tyrrells vegetable crisps

Prawn Cocktail with Spring Onion I

W

Crayfish in our homemade Marie Rose sauce on a bed of mixed leaf
leruce and cherry vine tomato topped with spring onion

Melted Brie and Bacon 10.5

Melted creamy Brie and smoked bacon with cranberry sauce, mixed leaf
lettuce and chopped cherry vine tomatoes

Ham, Cheese and Coleslaw 10.5

Cur home baked gammaon, mature English cheddar cheese and
homemade coleslaw Vegetarian Option

Sides

Chunky chips GF . _
With cheese £1.00
Skin on fries GF Extra
Sourdough Garlic Bread

Onion Rings Beer battered GF

House Salad Gr 3

LION AND LAMB
SUNDAY MENU

YT, T T, IV

N

Mains

Wholetail S-carnpi 10.5 Smaller Plate 18.5

Gf Oprion
i85
Dieep fried breaded wheletall scampl served wich skin an fries,
British garden peas, served with homemade @ngy tartar sauce and
lemon pagtail

Pie Of the Day
19.5

Tailormade short crust pie, served with a whalegrain mustard mash
potato, seasonal vegetables and a rich gravy

Ham Egg And Chips 10.5 Smaller Plate  [6.5
GF

Cur home baked gammon glazed with honey and mustard. topped
with two free range eggs, served with chunky chips and fresh salad
garnish

Trio of Gnocchi vg 19
Trio of Gnocochi with a rich tomato sauce topped with goats
cheese pearls

Or served with salmaon fillet

24.5
Salad of the Day 18.5

Grilled chicken breast & smoked bacon set on a bed of dressed
salad leaves, cherry tomatoes, cucumber ribbons, sliced red onion &
red pepper, new potatoes & pickled egg

Salmon MNourish Bowl g 21

A crisp fresh salad with kimchi a free-range boiled egg. creamy
hummus, sliced pickled radish, baby watercress & pea shoots,
tomate, kale, sayabeans, red anion, spring enien, brown rice &
quinoa with a balsamic sauce, Served with a salmen fillet

Sunday Roasts

All roasts are served with seasoned roast
potatoes, seasonal vegetables, cauliflower &
broccoli cheese, braised red cabbage, pork
sausage meat with sage and onion stuffing ball,
homemade Cheese Yorkshire pudding, parsnip
shavings, finished with homemade gravy

Roast Beef Small 16.5 Large 20.5
Roast Pork Small 16 Large 20
Roast Chicken Quarterl6.5 Halt 20
All chicken is on the Bone
Roast Gammon Small 16 Large 20
Homemade Nut roast Small 16 Large 20
Mixed Roast a choice of 2 Meats 21.5
3 Meats 25

4 Meats 26.5
All mixed roast includes a pig in blanket with all
the trimmings



