Sunday Lunch Menu

Subject To Availability
Starters

Pate, Served with Toasted Bread & Red Onion Chutney £5.75*
Soup of the Day, Served With Toasted Bread £5.75*
Breaded Brie Wedges, Served with Cranberry Sauce
Chicken Goujons, Served with Mixed Leaves & Smoky BBQ Sauce £5.75
Breaded Garlic Mushrooms, Served with Garlic Mayo £5.75
Torp Prawns £6.95
Mains
Roast Topside of Beef, Served with all the trimmings £14.95*
Half Roast Chicken, Served with all the trimmings £14.95*
Roast Pork, Served with all the trimmings £14.95*
Mixed Roast Special, Roast Beef, Roast Pork & Half Roast Chicken, with all the trimmings £19.95

Why Not Add A Side of Cauliflower Cheese £2.50

“The Coach” 8oz Minced Rump & Chuck Beef Burger, Topped with Stilton or Cheddar & Bacon Served with Salad
Garnish, Fries & Chefs Relish £15.00*

Chefs Beef Lasagna, Served with Garlic Bread & House Salad £14.00
(Vegan option is also available)

Mediterranean Vegetable Tart, Served with Roast Potatoes & Vegetables£12.95 V/IVG
Whitby Wholetail Scampi, Served with Chips & Peas £14.00
Trio of Country Butchers Sausages, Served on a Bed of Creamy Mash, Vegetables & Rich Stock Gravy £14.00
8 oz “Owen Taylors” Bistro Rump Steak, served with Chips, Grilled Tomato & Mushrooms. £19.00
10 oz “Owen Taylors” Mature Ribeye Steak, Served with Chips, Grilled Tomato & Mushrooms. £23.00
Desserts
Warm Alabama Fudge Cake, Served with Fresh Cream, Custard or Vanilla Ice Cream £5.00
Cheesecake of the Day, Served with Fresh Cream or Vanilla Ice Cream £5.00
Sticky Toffee Pudding, Served with Fresh Cream, Vanilla Ice Cream or Custard £5.00*
Chefs Fruit Crumble, Served with Creamy Custard £5.00

3 Scoops of Ice Cream £5.00

*GF Option Available

If You Have Any Food Intolerances, Please Speak to a Member of the Team






