
 
 
 
 
 

 
 
 

SUNDAY EVENING MENU 
 
 
 

House bread £4 V / Gordal olives £5.5 V / Sweetcorn ribs; fire mayo £5.5 
 
 

PRESSING OF CONFIT CHICKEN & DUCK LEGS apple, chorizo & onion 13 
BURRANTINA & TENDERSTEM BROCCOLI cherry tomato, red pepper & kale pesto 12 V 

HOUSE CURED CHALK STREAM TROUT passionfruit, cucumber, Gordal olives 14 
SOUP OF THE DAY V 11  

 
~~~ 

 
PAN ROASTED COD FILLET new potatoes, fine beans, black mussel & chive sauce 32 

8oz RIBEYE roast tomato, flat mushroom, Koƅman’s chips, black garlic and tarragon butter 30 
SIREN BEEF BURGER OR CRUMBED CHICKEN BREAST chorizo jam, smoked cheddar, tomato, baby gem 14 

ROAST OF THE DAY mash potato, carrot, parsnip, Yorkshire pudding & gravy 24  
VEGETABLE WELLINGTON roots, leeks &oyster mushroom 14 V 

BEYOND BURGER vegan smoked applewood, mayo 13 vg 
 

~~~ 
 

BUTTERMILK PANNA COTTA baked pineapple 10 
BRAMLEY APPLE & PLUM CRUMBLE ginger custard 11 V 

BROON ALE & STICKY DATE PUDDING butterscotch sauce & vanilla ice cream 11 V 
3 BRITISH CHEESES with classic garnishes & crackers 15 

ICE CREAMS & SORBETS 8  V (Vg) 
 
 
 

 
Available 6:00PM-8:00PM 

 
 
 
 

Fish may contain bones; we cannot guarantee that any of our dishes are free from food allergens. 
We advise those with food allergies or sensitivities to enquire about ingredients and preparation methods before ordering. 

An optional service charge of 12.5% will be added to your bill. 
Vg – Vegan  V – Vegetarian GF – Gluten Free 

 
 


