
 

FOOD ALLERGIES AND INTOLERANCES: Although every effort is taken to insure allergens are kept separate, it is not an 
allergen free kitchen.  Please talk to our staff if you have any dietary requirements.   

VG - Vegetarian  |  VEG - Vegan  |  GF - Gluten Free 

A discretionary 10% service charge is added to your bill. All tips and service charges go directly to our team.
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STARTERS  
 

Soup of the Day with Artisan Bread (VG)(GF) - £7.95 

Prawn Cocktail on a Bed of Lettuce & Tomato (GF) - £9.95 

Crispy Pork Bites - Sweet Chilli, Asian Slaw, Chilli - £8.95

Home Made Paté, Thick Cut Bread, House Salad, Onion Chutney (GF) - £10.95 

Mushroom Arancini with Ragu, Truffle Mayo, Micro Rocket (VG) - £9.50 
 

MAINS 
 

Roast Sirloin of English Beef - £22.95 

Roast Pork Belly - £21.95 

Lemon & Thyme Half Roasted Chicken - £20.95 

Childrens Roasts - £9.95 

Steak & Ale Pie - £20.95 

Vegetable Wellington (VG) - £21.50 

All the above come with crisp roasted potatoes, a selection of vegetables & Yorkshire pudding. 

Pan Fried Seabass  - £22.50 

Served with crushed new potatoes, broccoli, spring onion and white wine sauce
 

EXTRA SIDES 
 

	 Cauliflower Cheese - £4.95		  Seasonal Vegetables - £5.95 

	 Extra Yorkshire Pudding - £1.50	   Extra Roast Potatoes - £3.95 

	 Pigs in Blankets - £5.50	  

DESSERTS 
 

Glazed Lemon Tart, Mixed Berry Compote, Mango Sorbet - £8.95

Dark Chocolate Cremeux, Chocolate Soil, Honeycomb, White Shavings, Salted Caramel Ice Cream - £8.95

Gingerbread Cheesecake, Cinnamon Ice Cream & Ginger Jelly - £8.95

Apple, Raisin & Cinnamon Crumble, Vanilla Ice Cream  - £8.95 

Cheese & Biscuits - £11.95 

Mango Sorbet - £6.95 

Mixed Ice Cream - £6.95

F&H SUNDAY MENU


