
Please inform your server of  
ANY dietary requirements

Please inform your server of any dietary requirements so that we can treat it with the utmost care. All dishes contain soybean within the  
vegetable oil we use. Please note Mustard is present in most of our dishes. Please advise us if you have an allergy to Mustard.  

We do our very best to ensure there is no cross contamination however ALL allergens are present in our kitchen.

An optional 10% service charge is added to all bills, and optional means optional. For parties over the size of 10, we apply a 10% service charge.

(v) vegetarian (ve) vegan (vea) vegan adaptable (gf) gluten free (gfa) gluten free adaptable (n) contains nuts (se) sesame 

Please see our chalkboard for 
today’s specials and puddings.

S U N D A Y 
S P E C I A L S . . .

M
A

IN
S 28-Day Aged Grass-Fed Sirloin of Beef   

with Roast Potatoes, Seasonal Local Vegetables, Redcurrant Gravy,  
Homemade Yorkshire Pudding, and Homemade Horseradish (Rare, Medium or Well Done) (gfa)

Local Pork Loin 
with Roast Potatoes, Seasonal Local Vegetables, Redcurrant Gravy,  
Homemade Yorkshire Pudding, Sage & Sausage Meat Stuffing, Crackling, and Homemade Apple Sauce (gfa)

Carved Turkey 
with Roast Potatoes, Seasonal Local Vegetables, Redcurrant Gravy,  
Homemade Yorkshire Pudding, a Pig in Blanket, Sage & Sausage Meat Stuffing, and Cranberry Sauce (gfa)

Walnut, Almond, Celeriac & Sweet Potato Nut Roast  
with Roast Potatoes, Seasonal Local Vegetables, Cranberry & Rosemary Gravy,  
and Homemade Yorkshire Pudding (n, vea, v, gfa)

£22.50

£20.50

£20.95

£18.95

Line Caught Fish & Shellfish Pie
with a Crab, Gruyère & Parmesan Crust, Green Salad, and Fresh Lemon Wedge (gf)

£24.50

Homemade Yorkshire Pudding

Four Pigs in Blankets

Cauliflower Cheese (v, gf) (Ample for two)

S
ID

E
S £2.50

£5.50

£5.50

S U N D A Y

The Gloucester Sausage Company  
is the fantastic supplier of the meat you are enjoying today.  

 
Just 0.6 miles from our door, our fantastic butcher of over a decade was founded in 
1983 by Howard and Linda Duberley, and the Duberley family are still at the helm 
today providing the finest locally-sourced meats and produce. 

You should pop in and visit their fantastic shop, and definitely give their famous 
Gloucester Old Spot Sausage a try.


