
 
 

 

 

 

   

 

 

 

                     

  

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

  

              

 

SUNDAY MENU 

STARTERS 

Moules marinière, toasted bloomer 9 

Ham hock terrine, apple & cider brandy chutney, toast 8.5 

Padron peppers (v) 7 

½ o’ prawns, lemon mayo 8 

Sweet chilli hummus, roasted tortillas (v) 7 

Scotch egg, mustard sauce 6 

 

ROASTS 

Served with roast potatoes, carrots, parsnips & broccoli, Yorkshire pudding & gravy 

Rare roasted sirloin of beef, horseradish cream 23 

Slow roasted pork belly, apple sauce 20 

Rost leg of lamb, mint sauce 22 

Roasted half chicken, red currant jelly 20 

Mushroom, butternut squash and spinach Wellington, vegetarian gravy (v) 17 

 

MAINS 

Tagliatelle, king prawns, cherry tomatoes, chilli 17 

Fillet of salmon, buttered new potatoes, watercress, hollandaise 18 

Moules mariniere, fries 17 

The Rose beer battered fish & chips, peas, tartar sauce 17 

SIDES 

Truffle & parmesan fries or thick cut fries 6.5 / Homemade chilli cheese fries 10.5  

Tomato & red onion salad 6 

 
 
 

 

 

For allergen advice – please ask your waiter. (v+) = vegan, (v) = vegetarian. 
A discretionary service charge of 12.5% will be added to your bill. Price is inclusive of VAT. 

Food is freshly prepared on site with care.  

 


