Sunday Menu

Breakfast Menu - Served 10am - 11.15am

1882 FULL ENGLISH BREAKFAST - £10.95
Yorkshire bacon & sausage, grilled tomato, hash brown portobello mushroom, black pudding &
your choice of fried, scrambled or poached egg served with toasted sourdough

VEGETARIAN FULL ENGLISH - £9.95
Vegetarian sausage, spinach, hash brown, mushroom, tomato &
your choice of fried, scrambled or poached egg served with toasted sourdough

BREAKFAST SANDWICH - £ 5.95

Choice of bacon, sausage or egg sandwich

in a white or brown roll

POACHED EGGS ON TOAST - £5.75 (v)

Poached eggs served on toasted sourdough

WARM HOMEMADE SCONE - £4.95 (v)
served with butter and homemade jam,
includes a tea or coffee
Add clotted cream £1.00

TOASTED TEACAKE - £3.20 (v)

served with butter and jam

Lunch Menu - Served 11.30am - 2.30pm
2 courses £19.95 or 3 courses £24.95

STARTERS

SOUP OF THE DAY (gf) - £5.95

Freshly made soup served with warm buchette noire (n)

GARLIC MUSHROOMS (ve) - £6.50
Mushrooms in a creamy garlic sauce
served with garlic bread

CALAMARI FRITTI - £6.95
Fried calamari served with a wedge of lemon
& homemade tartar sauce

FRESH FISHCAKES - £8.95
Haddock, smoked haddock & salmon, fresh herbs
with pea shoots & homemade hollandaise tartare

SIDES

Mixed salad £3.75
Hand cut chips £3.75
Parmesan truffle hand cut chips £4.95

(ve) Vegetarian
(vg) Vegan
(n) Contains nuts
(gf) Gluten free
Please inform your waiter if you have any
allergies. Some of our dishes including our
bread may contain traces of nuts

MAINS

ROAST TOPSIDE OF BEEF - £14.95
Served with yorkshire pudding,
seasonal vegetables & roast potatoes

ROAST CHICKEN - £14.95
Served with sage & onion stuffing, cranberry sauce,
yorkshire pudding, seasonal vegetables
& roast potatoes

POACHED SALMON - £14.95
Poached salmon on a bed of new potatoes & sundried tomatoes,
served with lemon butter & steamed tenderstem broccoli

VEGETARIAN WELLINGTON - £14.95 (v)

Served with yorkshire pudding, seasonal vegetables,
roast potatoes & vegetarian gravy

DESSERTS

£6.45 - All served with ice cream,
pouring cream or custard

Sticky Toffee Pudding,
with toffee sauce

Hot Chocolate Fudge Cake
Raspberry & Almond Tart (gf)

Homemade Cheesecake

(please ask for today’s flavo . .




