Scan the QR code to view

all the allergens in our TRADITIONAL ALES
dishes & BAR MEALS

Sunday Lunch

WHILE YOU WAIT
MIXED OLIVES £5

TORPEDO PRAWNS, SWEET CHILLI SAUCE £5
SELECTION OF BREAD DIPS £5

DEEP FRIED WHITEBAIT, GARLIC MAYONNAISE £5

STARTERS
CHICKEN LIVER PATE, CUMBERLAND SAUCE, TOASTED SOURDOUGH

SOUP OF THE DAY, BREAD ROLL
GRILLED MACKEREL FILLET, POTATO ONION SALAD

CREAMED GARLIC MUSHROOMS, GRUYERE CHEESE TOASTED SOURDOUGH

MAINS
ROAST SIRLOIN OF CUMBRIAN BEEF, YORKSHIRE PUDDING, PAN GRAVY

ROAST TURKEY, SEASONAL STUFFING
HONEY-GLAZED HORSESHOE GAMMON
PAN ROASTED SALMON

HOMEMADE NUT ROAST

all served with seasonal vegetables and roast potatoes

DESSERTS
STICKY TOFFEE PUDDING, BUTTERSCOTCH SAUCE, JUDES VANILLA ICE CREAM

ICE CREAM SUNDAE, CHOCOLATE SAUCE, MARSHMALLOWS, CHOCOLATE WAFER
A SELECTION OF JUDES ICE CREAMS: STRAWBERRY, CHOCOLATE, VANILLA OR SALTED CARAMEL

VANILLA CHEESECAKE, MIXED FRUIT COMPOTE

1 COURSE: £17.95
2 COURSES: £22.95
3 COURSES: £29.95

1 KIDS COURSE: £9.95
2 KIDS COURSES: £14.95

VGO = VEGAN OPTION, GF = GLUTEN FREE, GFO = GLUTEN FREE OPTION,
V=VEGETARIAN, VG=VEGAN

PLEASE SPEAK TO A MEMBER OF STAFF REGARDING ANY SPECIAL DIETARY REQUIREMNTS

PLEASE ORDER YOUR FOOD AT THE BAR WITH YOUR TABLE NUMBER
ALL OUR MEALS ARE COOKED FRESH TO ORDER SO WAITING MAY OCCUR AT PEAK TIMES



