
 
 
 
 

 

S U N D A Y  L U N C H  
M E N U  

 
 

D i e t a r y  I n f o  
 

v vegetarian  vo vegetarian optional   ve vegan  veo vegan optional   
 

ngi no gluten-containing ingredients   ngo no gluten-containing optional  
  

Full al lergen information is available upon request and on our website.  We 
take steps to minimise the risk of cross contamination, however we do not 

have specific allergen-free zones in our kitchens and it is NOT possible for us 
to guarantee separation of all allergens.  

 
 

 

O u r  “ Fa i r  Ti p ”  Po l i c y  
 

For those tables that have been waited upon, we apply a discretionary 10% 
service charge which is fully shared amongst all kitchen and serving staff that 
have looked after you today.  If, for whatever reason, you would like this ser-

vice charge removed, please just ask a member of the team.  

 
 

H ow  t o  O rd er  
If dining in our Bar or Garden areas, please place 

your order at the bar.  Full table service is 
offered in our restaurant.  



O U R   
O F F E R S  

 
 

W e  d o  h o p e  y o u ’v e  e n j o y e d  y o u r  v i s i t  w i t h  
u s  t o d a y .   I f  s o ,  w e  h a v e  s o m e  o f f e r s  t h a t  

m a y  t e m p t  y o u  b a c k  t o  v i s i t  u s   
d u r i n g  t h e  w e e k . . .  

 
 

Week d a y  L u n c h  M en u  
 

A v a i l a b l e  M o n d a y  t o  F r i d a y  l u n c h t i m e s ,  o u r  
s p e c i a l  l u n c h t i m e  m e n u  o f f e r s  t h e  b e s t   

v a l u e  f o o d  i n  S o d b u r y  H i g h  S t !    
 
 

M a r s h f i e l d  I c e - C re a m   
M on d a y s  

 

G e t  a  f r e e  2  s c o o p  i c e - c r e a m  d e s s e r t  w i t h   
e v e r y  m a i n  c o u r s e  o n  a  M o n d a y  

 
 

D o u bl e  B u r g er  Tu e s d a y s  
 

A n y  t w o  o f  o u r  B u r g e r s  f o r  j u s t  £ 2 8 ! ! !  
 
 

S t e a k  &  W i n e  T h u r s d a y s  
 

B u y  a n y  t w o  s t e a k s  a n d  g e t  a  b o t t l e  o f   
A u s t r a l i a n  S h i r a z  o r  C h i l e a n  S a u v i g n o n  B l a n c   

o n  t h e  h o u s e !  
 
 

P l e a s e  a s k  u s  f o r  m o r e  d e t a i l s  o r  t o   
r e s e r v e  y o u r  t a b l e  



 

 
 

S t a r t er s  &  S n a c k s  
C h e e s y  G a r l i c  C i a b a t t a  £6 .95 
Garlic butter, herbs and grilled smoked cheddar & mozzarella   v   
 

P u l l e d  P o r k  &  S m o k e d  C h e d d a r  C r o q u e t t e s    £7 .95 
BBQ sauce, ranch dressed leaves   ngi 
 

S a l t  &  P e p p e r  C a l a m a r i  £9 .50 
With a lemon wedge, tartare sauce and sweet pickled chillies  
 

M o z z a r e l l a  &  G r e e n  P e s t o  A r a n c i n i    £8 .50 
Tomato & basil sauce, pickled shallots, Gran Levanto tuile   v ngi 
 

C l a s s i c  M a c  ‘ n ’  C h e e s e  £5 .50 
Baked with cheddar,  mozzarella and Parmesan cheese   v   

add Chorizo or Pulled Pork or Bacon +£2  each   
 

C r i s p y  H a l l o u m i  &  C h i c k p e a  S a l a d  £8 .50 
With roasted red peppers and a sriracha dressing   v ngo 

Also available as a Main Course   £15 .95 
 

R o a s t  D i n n er s  
Our roasts are served with seasoned roast potatoes, parsnips,  
honey glazed carrots, market vegetables and a rich red  
wine gravy  
 

R o a s t  T o p s i d e  o f  B e e f   ngo      £18.95 
With a homemade Yorkshire pudding  
 

R o a s t  L e g  o f  L a m b   ngo  £20.95 
With a homemade Yorkshire pudding  
 

R o a s t  B r e a s t  o f  T u r k e y   £17.95    

With stuffing and a homemade Yorkshire pudding  
 

R o a s t  L o i n  o f  P o r k   £17.95    

With crackling and a homemade Yorkshire pudding  
 

T h e  S q u i r e  M i x e d  R o a s t   £22.95 
A large selection of up to three roasted meats, with crackling,   
stuffing and a homemade Yorkshire pudding   ngo    
 

C h e d d a r  C h e e s e  &  B e a n  R o a s t   v  £15.95 
 

S u n d a y  E x t r a s  
Pigs in Blankets   ngi £4.95     Bowl of Cauliflower Cheese   £4.95   

Extra Yorkshire  £1.50           



 

 
 

O t h er  M a i n s  
1 0 o z  “ R u b y  &  W h i t e ”  S i r l o i n  S t e a k  £32 .50 
Topped with a garlic & herb butter and served with onion rings  
and seasoned skin-on chips   ngo 
 

O v e n  B a k e d  1 0 o z  C o d  F i l l e t    £18 .50 
Chive and butter sauce, buttered greens & blush tomato medley   ngo 
 

T h e  “ L o w  &  S l o w ”  B u r g e r  £18 .50 
Prime British steak mince burger, topped with BBQ pulled pork  
and melted smoked cheddar cheese   ngo 
 

Q u o r n B u t t e r m i l k  S t y l e  B u r g e r  £16.95      
With smoked garlic mayo, vegan brioche bun and vegan cheese   v vo ngo    
 

L i g h t er  B i t e s  
Served in our bar and garden only, a selection of freshly baked 
ciabattas served with a pot of our homemade coleslaw and a  
handful of lightly sea salted crisps  
 

R o a s t e d  B e e f  &  H o r s e r a d i s h   ngo £8 .50 
 

R o a s t  T u r k e y ,  S t u f f i n g  &  C r a n b e r r y  S a u c e   ngo £7 .95 
 

B B Q  P u l l e d  P o r k  &  C h e d d a r  C h e e s e   ngo £8 .50 
 

R o o m  f o r  M o re ?  
Our desserts are served with your choice of vanilla ice -cream,  
custard or pouring cream  
 

R h u b a r b ,  A p p l e  &  S t e m  G i n g e r  C r u m b l e   v ngo £7 .95 
 

P e a n u t  B u t t e r  &  C h o c o l a t e  B r o w n i e   v veo ngo £8 .50  
 

B i s c o f f  &  C a r a m a c  C h e e s e c a k e   v £8 .50   
 

T a r t e  a u  C i t r o n   v £8 .50 
 

S t i c k y  T o f f e e  P u d d i n g   v £7 .95  
 

“ B o o z y ”  A f f o g a t o  £8 .95 
Vanilla ice-cream, espresso, Frangelico liqueur, Biscoff biscuit   v veo   
 

M a r s h f i e l d  F a r m  I c e - C r e a m  S u n d a e    £8.95 
Chantilly cream, wafer, chocolate motif and brownie bits,  
all with three scoops of ice-cream   v veo ngo  
 

Very Vanilla | Chocolate Heaven | Salted Caramel |  

Succulent Strawberry | True Coffee |  Vegan Vanilla  


