
S U N D A Y  A T  L A I R D S

 Ham Hock Terrine  £8 (*gf)
with mustard mayo & pickled red onion

S T A R T E R S

V G - V E G A N ,  V - V E G E T A R I A N ,  G F - G L U T E N  F R E E

P L E A S E  T E L L  U S  A B O U T  A N Y  A L L E R G E N S  
O R  D I E T A R Y  R E Q U I R E M E N T S  P R I O R  T O  P L A C I N G  Y O U R  O R D E R

Your paragraph text

T
raditional  Prawn Cocktail  

  Roast Sirloin of Beef    £20
cooked for 12 hours, 

served pink or well done 
2 Courses for £24

     Roast Leg of English Lamb £20
served pink or well done

2 Courses for £24

M A I N S

  Cauliflower Cheese  £4   /   Pigs in Blankets £4
Yorkshire Pudding £1   /  Gravy £1

S I D E S

Prawn Cocktail  £8
with marie-rose sauce

     Goat Cheese Balls  £8 (V)
 with red onion marmalade &

fresh rocket

Chef’s Soup of the Day  £7
with warm sourdough

      Black Pudding Bon Bon  £7
 with peppercorn sauce 

& pancetta crumb 

 Roast Pork Loin  £17
with crackling, black pudding, 

Lairds apple puree, sausage meat stuffing 
2 Courses for £22

Roasted Chicken Supreme £17
with sausage meat stuffing

2 Courses for £22

 Parsnip and Carrot Nut Roast  £17 (vg)
served with roasted potatoes, braised red cabbage, mashed potatoes and in-season vegetables

2 Courses for £22

above mains served with roasted carrot, parsnip, braised red cabbage, clapshot,
creamed potatoes, roasted potatoes, Yorkshire pudding, mixed in-season vegetables.

 Bakewell Tart  £8
with raspberry pavlova ice-cream

Warm Chocolate Hazelnut Pudding  £8
with warm chocolate sauce & vegan ice-cream

D E S S E R T S

Sticky Toffee Pudding  £8
with vanilla ice-cream

Black Cherry Cheesecake £8
with raspberry pavlova ice cream

Creme Brulee £8

* * * T H I S  I S  A  S A M P L E  M E N U  A N D  
S U B J E C T  T O  S E A S O N A L  A N D  W E E K L Y  C H A N G E * * *


