
 
 
 
 
 
 
 
 
SUNDAY MENU 
Two Courses for £26.00, or Three Courses for £33.00  
 
STARTERS 
 
Winter Vegetable Soup, butternut squash, sweet potato & parsnip, herb oil drizzle, warm crusty baguette 
 
Charred Watermelon & Feta Cheese Salad, Pomegranate, salad dressing  
 
Chinese Style Crispy Shredded Beef, toasted cashews, sweet chilli, fresh coriander & mixed leaf salad 
 
Smoked Salmon Tart Royal, spinach & leeks, dill oil  
 
Warm Garlic Flatbread, cured meats, fruity chutney  
MAINS 
 
Dry Aged Sirloin of Beef, (£3.00 supplement) Roast Potatoes, Red Cabbage, Cauliflower Cheese, Root 
Vegetables, Homemade Yorkshire Pudding & Roast Pan Gravy 
 
Confit Stuffed Belly Pork, Fresh Sage & Sweet Onions, Roast Potatoes, Red Cabbage, Cauliflower Cheese, 
Root Vegetables, & Rattler Apple Sauce with crackling 
 
Portobello Mushroom Roast, roast potatoes, cauliflower cheese, red cabbage, root vegetables, Yorkshire 
pudding & roast veggie pan gravy  
 
Sweet Potato, Beetroot, Spinach & Chickpea Wellington, roast potatoes, red cabbage, roasted root 
vegetables, cauliflower cheese, Yorkshire pudding & veg pan gravy  
 
Steak and Ale Pie, Roast Potatoes, Red Cabbage, Cauliflower Cheese, Root Vegetables, Roast Pan Gravy 
 
Ale Battered Fish & Chips, Buttered Mushy Peas & Homemade Tartare Sauce  
 
 
DESSERTS 
 
Citrus Cheesecake, meringues, strawberry sorbet  
 
Milk Chocolate Pot, homemade cookie, fresh raspberries  
 
White Chocolate & Raspberry Bread & Butter Pudding, stem ginger crumb  
 
A choice of Scatho’s Gelato 
Please ask for more details on flavours  
 

                         Extras   
 
           Roast Potatoes £3.00  
 
       Yorkshire Pudding £1.00   
 
                  Veg £3.00  
 
 


