
 

 

 
 
 
 
 

SUNDAY LUNCH MENU 
Kitchen Opening Hours 12pm-5pm. Please make staff aware of any allergies. 

 
TO START 

 
Focaccia with olive oil and balsamic vinegar (V)      £5 
 
Olives (V)          £5 
 
Charcuterie Board with house pickles       £8 
 
Korean Chicken Wings or Cauliflower (V) (6)       £9/£8 
       
Classic Prawn Cocktail with bloody mary sauce and bread      £12             
 
Selection of Mushrooms, confit garlic, shallot on  
toasted Sourdough (V as option)        £9 
 
Burrata, Mixed Heritage tomatoes, tomato balsamic      £11 
and Smoked Sea Salt (Veg) 
             
Ham Hock Terrine with House Pickles       £7 
 
Gazpacho with Sourdough Bread (V)       £7 
 
          

MAINS 
 
Sunday Roast: All served with roast potatoes, yorkshire pudding, green beans, chantenay carrots and 
gravy 
 
Sirloin of beef          £19/9.50 
Rolled and stuffed pork belly        £18/9 
Confit lamb shoulder          £19/9.50 
Nut roast (V)          £17/8.50 
 
Add: cauliflower cheese £5/yorkshire pudding: £1/roast potatoes £3 
 
 
Lakedown Beer Battered Haddock, hand cut chips, buttered peas  
and tartare sauce         £11/£16 
 
6oz Cheeseburger, house sauce, lettuce, red onion  
and hand cut chips          £16 
    
Sea bass fillets, pak choi, rice, with chilli, garlic,      £18 
ginger a dressing 
  
Chickpea and Coriander Burger, carrot slaw, mint, chilli,  
coconut, hand cut chips (V)        £16 
 
Vegan Bowl, miso tofu, green beans, carrot, avocado,  
pickled red cabbage, coriander rice (V)          £16 
 
Add: tomato & onion Salad / hand cut Chips/ mixed salad /     each £6 
green Beans / tenderstem 


