
 

 

Sunday Menu 

Starters 

Breaded Whitebait served with tartar sauce, granary bread and garnish £7.25 
French Onion and Cheesy Croutons Soup (V) served with Barra Gallega bread £7.00 

Spicy BBQ Chicken Wings (GF) £8.50 
Greek salad (V, GF) tomatoes, cucumber, red onion, feta cheese, olives and oregano 

£7.25 
Prawn Cocktail served with brown bread and Marie Rose sauce £9.00 

Grilled Parma Ham wrapped Asparagus served with hollandaise sauce £9.00 

Roast Mains 

Locally Reared Bedford Farm Beef £18.50 
Turkey and Stuffing £17.50 

Leg of Lamb £18.50 
Pork Loin and Crackling £17.50 

 
Combo Roast £21.50 

Select two to four meats from the above 
 

Children’s Roast £11.50 
Select one meat from the above 

 
Nut Roast with Port and Cranberry Sauce (VG) £16.00 

 
All roasts are served with a selection of fresh seasonal vegetables, goose fat roast 

potatoes and homemade Yorkshire puddings. We can make these roasts gluten free, 
please let the waiting staff know.  

Extras 

Cauliflower Cheese £5.00 

 



 
 
 
 

 
 

 

Sunday Menu 

Mains 

Chilli con Carne or Vegan Chilli (VG, GF) served with basmati rice and sour cream £15.50 
Pie of the Day served with roast potatoes and seasonal vegetables £16.50 

Curry of the Day served with basmati rice and poppadoms £15.50 
Honey Roast Ham, Eggs and Chips £14.50 

Wholetail Scampi with skin on fries and a choice of peas, mushy peas or salad £16.50 
Asian Vegetable Curry (VG, GF) served with basmati rice and poppadoms £15.50 

 Homemade Fish Pie served with seasonal vegetables £16.50 
Homemade Cottage Pie (GF) served with seasonal vegetables £14.50 

Lamb Hot Pot served with seasonal vegetables £16.50 
 

Barra Gallega Baguettes 

 Bacon, Lettuce and Tomato served with salad garnish and tortilla chips £9.50 
Tuna Mayo and Spring Onion served with salad garnish and tortilla chips £9.50 

Cumberland Sausage and Onion served with salad garnish and tortilla chips £9.50 

Ham and Mustard served with salad garnish and tortilla chips £9.50 

Roast Meat Turkey and Cranberry, Beef and Horseradish, Pork and Apple Sauce or Lamb 

and Mint Sauce served with salad garnish and tortilla chips £10.00 

 

Desserts 

Desserts of the day £7.50 

Ice Cream one big single scoop £2.50 

Vanilla, Chocolate, Strawberry or Lemon Sorbet - one, two or three scoops 

Cone £2.50 

Cheese and Biscuits £9.00 

Please note, if a “brought-in” celebration cake is consumed instead of dessert,  

a “cakeage” charge of £2 per person will be made 


