
Sunday Menu 
 

Starters 
 

Nocellara Olives £4.50 gf 
 

Bloomsbury Sourdough, Extra Virgin Olive Oil & Balsamic £6 gfor 
 

Homemade Local Game Terrine, Piccalilli, Cornichons, Sourdough Toast £9.50 
 

Homemade Leek & Potato Soup, Crispy Leeks, Crème Fraiche, Warm Sourdough 

& Butter £8 
 

Scottish Smoked Salmon, Pickled Red Onions, Lemon Dressing, Brown Bread & 

Butter £9 
 

Goat’s Curd Cheese, Grilled Figs, Colsterworth Honey, Crostini, Candied Walnuts 

£10 gfor 
 

Mains 
 

28-day-aged British Roast Rump of Beef, Homemade Yorkshire Pudding, Rich 

Marrowbone Gravy £20 
 

Cranberry & Chestnut Nut Roast, Homemade Yorkshire Pudding, Vegetarian 

Gravy £19 
 

Roast Pork Loin, Homemade Yorkshire Pudding, Sage Stuffing, Rich Marrowbone 

Gravy £19 
 

Roast Leg of Lamb, Homemade Yorkshire Pudding, Rich Marrowbone Gravy £20 
 

Cholmeley Big Roast, Beef, Pork & Lamb, Homemade Yorkshire Pudding, Sage 

Stuffing, Rich Marrowbone Gravy £23 
 

All our Home-cooked Roast Dinners are served with Roast Potatoes, Buttered Mash, 

Cauliflower Cheese, Honey-Glazed Parsnips & Carrots and a Selection of Seasonal 

Vegetables.  All Roasts can be made Gluten Free, just speak to your server 

 

Homemade Steak & Stilton Pie, Triple Cooked Chips or Buttered Mash, Seasonal 

Vegetables, Marrowbone Gravy £19.50 
 

Scottish Salmon Fillet, Creamed Leeks & Baby Spinach, Buttered New Potatoes, 

Seasonal Vegetables £18 
 

Roasted Butternut Squash & Sage Risotto, Toasted Pumpkin Seeds, Sauteed 

Wild Mushrooms, Aged Parmesan 

£19.50 gf  
 

Extras  

Roast Potatoes £4, Cauliflower Cheese £4, Yorkshire Pudding £1, 

Sticky Pigs £6   



 
Desserts 
 

White Chocolate Cheesecake, Blueberry Compote, Vanilla Ice Cream, White 

Chocolate Shards £8.50  
 

Apple & Blackberry Nutty Granola Crumble, Vanilla Custard  

£8.50 
 

Sticky Toffee Pudding, Butterscotch Sauce, Caramel Ice Cream, Fudge Pieces 

£8.50 
 

Warm Belgian Chocolate Brownie, Fresh Raspberries, Chocolate Sauce, Vanilla 

Ice Cream £9 gf 
 

Vanilla & Mango Crème Brûlée Tartlet, Mango & Mint Compote, Mango Sorbet 

£9 
 

Affogato, a Scoop of Vanilla Ice Cream & Shot of Espresso £5.50 gf 
 

Selection of English and Continental Cheeses, Garden Chutney Grapes & 

Biscuits £10.50 

Add a Glass of Port £3.50 
 

Ice Cream & Sorbet  
£3.00 per scoop  

Vanilla, Caramel, Chocolate, Eton Mess, Mango Sorbet 
 

Coffee & Teas 
 

Americano, Cappuccino, Latte £3.75 

Espresso £2.50 / Double £3.50 

Tea/Fruit Tea £3.75 

Liqueur Coffee £7.50 

 

Kitchen Opening Hours 
 

Monday – 5pm - 8pm 

Tuesday – 5pm - 8pm 

Wednesday – 5pm - 8pm 

Thursday – 12pm - 2pm & 5pm - 8pm 

Friday – 12pm - 2pm & 5pm - 9pm 

Saturday – 12pm - 2pm & 5pm - 9pm 

Sunday – 12pm – 5pm 

 


