Sunday Menu
2 courses £22 / 3 courses £27

Starters
Soup of the day, cheddar and herb savoury scone (GFO, VGO)
Black pudding bon bons, tomato relish, onion and chilli salsa, streaky bacon crisp
Creamy garlic mushrooms, toasted sourdough
Beer battered cod goujons, tartare
Sweetcorn and turmeric fritters, yoghurt, mint and garlic sauce (GF, VGO)
Smoked mackerel pate, toasted sourdough, rocket salad (GFO) (+2 supplement)

Mains
Hinchliffe’s rolled rump of beef roast, Yorkshire pudding,
oven roasted root vegetables, seasonal greens, creamy mash, roast potatoes, pan gravy (GFO)
Mac ‘n’ Cheese: mushrooms, peppers, chilli breadcrumb, dressed leaves, crusty bread
Fish pie topped with chive and creme fraiche smashed new potatoes, seasonal greens (GF)
Signature Pie: slow braised steak and “Three Fiends” ale pie, chive mash, green beans
“Hail Caesar”: Free range British chicken grilled, cos, streaky bacon,
croutons, parmesan, anchovies (GFO)
Summer Tart: puff pastry, pesto, peppers, tomatoes, red onion, goat’s cheese, dressed leaves
Roast sweet potato, kidney bean, chickpea
and butterbean coconut milk curry, crispy kale (VGO, GF)
Free range British chicken schnitzel in a panko crumb, jalepeno slaw, sweet potato fries (GFO)
Proper S&M: pork and black pepper sausages, creamy mash, onion rings, seasonal greens

Burgers

Served with chips, onion rings and slaw (GFO)
Ultimate: our own recipe beef and pork burger, tomato relish, cheddar, iceberg, gherkins
Fried Chicken, garlic mayo, iceberg
Spicy Bean burger, garlic mayo, iceberg, avocado

Desserts
Lemon posset, passion fruit coulis, mango frozen yoghurt, toasted almonds (GF)
Blueberry and vanilla bean cheesecake, lemon curd cream (GFO, VGO)
Warm chocolate fondant, pistachio ice cream
Stem ginger pudding, pouring cream
Scullery mess: vanilla ice cream, meringue, fresh berries, berry coulis, whipped cream, hazelnuts (GF)
Fudge Sundae: chocolate fudge, honeycomb, vanilla ice cream, toffee sauce, shortbread biscuit (GFO)
Classic Sundae: Vanilla, chocolate, strawberry ice cream, squirty cream,
chocolate sauce, Rossini biscuits (GFO)
GFO - gluten free option available GF - the dish is gluten free VGO - vegan option available

