
Sunday Lunch Menu 

Homemade soup of the day with warm crusty bread £4.50 

Hamhock Terrine with Parsley and Capers,served with a homemade spiced Apple 
and sweet Tomato chutney and toast. £5.95/10.75 

Marinated Duck Breast salad served with a mixed Green Bean, Chervil and 
Celery salad drizzled with an Orange and ginger dressing £6.00 / £11.25 

Blue Cheese and Spring Onion Tartlet topped with dressed rocket, a Balsamic 
reduction and Roasted Walnuts. £5.95/£9.25 

Marinated Tiger Prawn salad topped with a Coriander and sweet Chilli Dressing 
and drizzled with a Sesame oil (Optional). £5.50/£10.95 

“Black Boy Smokie”, Smoked Mackarel served with a Tomato and Thyme puree 
drizzled with Whiskey and grilled with Double Cream. £5.75 

Roasts 

Roast Striploin of Beef with Roast Potatoes, Yorkshire Pudding and Gravy. £9.75 

Roast Spring Lamb with Roast Potatoes and  Red Wine Gravy £9.95 

Roast Chicken with Roast Potatoes, Stuffing and Gravy. £9.75 

All Served with fresh vegetables of the Day. 

Vegetarian Roast served in a large Yorkshire Pudding with a Mushroom Cream 
sauce. £9.25 

Other Main courses 

Homemade spiced Beefburger with Thick Chips, can be served with Bacon/Cheese 
and a Homemade tomato Ketchup. £10.25 

Chicken and Venison Casserole served with new potatoes £8.95 

Black Boy Ploughmans, Gala Pie, Cheddar, Blue Cheese, Crusty Bread, Fresh Fruit 
and Pickles. £7.25 

Pan Fried Smoked Haddock served on a Champ mash Potato and a Chive Fish 
Cream and drizzled with a green oil. £12.50 

Trio of Pork and Apricot Sausages served with Mash Potato and Red Wine Gravy. 
£8.95 

 Penne Pasta in a Sweet Red pepper and Tomato Sauce. £7.95 

Please see Blackboards for today’s selection of homemade desserts.  
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