
  Sept 2025 

 

 

 
SUNDAY LUNCH MENU  

One Course £13.50   Two Courses £16.50   Three Courses £19.50 

STARTERS 

Sauteed Garlic Mushrooms on Toasted Ciabatta* (V) 

Soup of the Day served with Freshly Baked Bread* and Welsh Butter (V)  

Beetroot and Feta Salad served with Balsamic Dressing and Toasted Bread* (V) 

Prawn Cocktail served with Bread and Butter* 

MAINS      

Slow Roasted Guinness Braised Welsh Silverside Beef 

Butter Basted Roasted Turkey served with Pigs in Blankets & Pork Stuffing  

Roast Loin of Pork served with Pigs in Blankets & Pork Stuffing  

Fish of the Day  

Roasted Mushroom and Root Vegetable Wellington (VG) 

Roasted Sirloin of Beef served rare (£3.50 surcharge)  

All roasts served with Cauliflower Cheese Puree, Cauliflower Cheese, Red Cabbage, Carrot and Swede Mash, 
Roast Potatoes, Seasonal Greens, Sage and Onion Stuffing*, and Traditional Yorkshire Puddings* 
 

DESSERTS 

Double Chocolate Brownie, Chocolate Sauce and Vanilla Ice Cream (GF)            
Apple and Cinnamon Crumble and Custard (GF) 

Sticky Toffee Pudding, Butterscotch Sauce and Ice Cream  

Poppie’s Crème Brûlée of the day served with Homemade Shortbread (GF)  

Vanilla Ice Cream 

Sorbet (VG). 

CHILDRENS 

Child’s Roast Dinner with an Ice Cream Dessert     £10.00  

*Gluten free options available on request. 

PLEASE INFORM OUR TEAM OF ANY ALLERGIES OR DIETARY REQUIREMENTS. FULL ALLERGEN INFROMATION AVAILABLE ON REQUEST.  


