
V - VEGETARIAN | VGO - VEGETARIAN OPTION
GF - GLUTEN FREE | GFO - GLUTEN FREE OPTION

VG - VEGAN N - INCLUDES NUTS
Please inform us of any food allergies or special dietary

requirements in advance of your booking by contacting the restaurant
directly and we will try our best to accommodate you. 

 SUNDAY LUNCH MENU

Desserts - £6

All served with roast potatoes, cauliflower cheese, minted seasonal greens, roasted root
vegetables, glazed carrot, parsnip, mash, Yorkshire pudding and gravy

 Roast Chicken - £17 
Wortley Wagyu Beef - £20 

Dry Aged Leg of Lamb - £22 
Porchetta - £18 3 

3 Meat Roast - £26 
*all roasts available as GFO

 Vegan Lentil and Mushroom Wellington (V, VG) - £17
 Served with roast potatoes, minted seasonal greens, roasted root vegetables, glazed

carrot, parsnip, gravy

Roasts

Sticky Toffee pudding, Yorkshire tea ice-cream (V)
 Yorkshire Parkin, Granny smith (V)

Chocolate Delice, orange honeycomb (VG, GF)
Selection of homemade ice cream (GF, V) (ask server for details)

Cheese board~ Yorkshire blue, black cow cheddar, brie, crackers, chutney, apple, celery (GFO) - £10

Minted Greens (GF,VG) - £3 
Cauliflower Cheese (GF, V) - £3 

Roast Potatoes (GF, V, VGO) - £3 
Roasted Root Vegetables (GF, VG) - £3 

Yorkshire Pudding (V) - £2
Gravy (GF, VG) - £1 

Extras


