No.29

BAR AND KITCHEN
Sunday Menu

Served 12-8pm

One Course - £11.95 Two Courses - £14.95 Three Courses - £16.95

TO START

SOUP OF THE DAY

Homemade and hearty with ciabatta

PRAWN COCKTAIL

With Marie-Rose sauce and wholemeal bread

HOMEMADE CHICKEN GOUJONS

Hand battered chicken breast served with a barbecue
sauce and a side salad

ROASTED CHEESY GARLIC BREAD
With mixed salad

WHITEBAIT

With mixed salad and homemade tartare sauce

TO FOLLOW

SUNDAY ROAST

CHOOSE FROM:
ROAST TOPSIDE OF BEEF

ROAST LOIN OF PORK

ROAST TURKEY

BEETROOT & BUTTERNUT SQUASH
WELLINGTON (VE)

All served with roast potatoes, sage and onion
stuffing, cauliflower cheese, Chef's vegetable
selection, homemade Yorkshire pudding with a
rich gravy (GF available)

FANCY SOMETHING DIFFERENT?...

COD GOUJONS AND CHIPS

Tempura battered cod goujons, chunky chips, garden

peas, homemade tartare sauce and lemon wedge

80Z CHEESE AND BACON BURGER

With cheese and bacon, homemade coleslaw and fries

HOMEMADE LASAGNE

Choice of minced beef or vegetable
Served with a mixed side salad and garlic ciabatta

PLANT BASED VEGAN BURGER

Topped with vegan cheese, served with fries and
homemade vegan coleslaw

TO FINISH

CHEF'S DESSERT OF THE DAY

please ask your server for today's special

CHOCOLATE FUDGE CAKE

Served with fresh cream or ice cream

APPLE CRUMBLE

Served with custard,cream or ice cream

STRAWBERRY CHEESECAKE

Served with cream or ice cream

STICKY TOFFEE PUDDING

Served with custard, cream or ice cream

SELECTION OF ICE CREAM AND
SORBETS

Please ask your server for today's flavours

Please inform staff of any allergies and ask for our menu with dietary requirement
descriptions. Our chef is happy to discuss allergens in individual dishes or ask to see our

allergens list.
All menu items may contain nuts as they are prepared in a kitchen where nuts are used.
For children under 12 ask to see our children's menu



