Sunday Menu

Marinated Olives, Garlic, Mushrooms, Bell Peppers & Capers 4.50
Pot of Leigh Cockles 4.50
Pork Crackling & Apple Sauce. 4.50
Padron Peppers & Maldon Salt 4.50
Stone-baked Garlic Bread, Mozzarella & Rocket 5.50

Chefs Soup of the Day & Crusty Roll 6.50
Traditional Prawn Cocktail & Marie Rose Sauce 9.00
Baby Back BBQ Pork Ribs 9.00

Buffalo Style Spicy Chicken Wings with Sour Cream Dip 8.50
Panko Prawns with Sweet Chilli Dip 9.00

Asian Inspired Sticky Chicken with Crunchy Vegetables .00

FFarmhouse Chicken Liver Pate, Crisp Toast & Onion Chutney 8.50
Vegetable Gyoza, Chilli & L.emongrass Jam 9.0o
Baked Camembert to Share, Rosemary, Honey & Garlic, Crisp Toast & Chutney 14.00

Beer Battered Cod, Chunky Chips, Mushy Peas and Tartare Sauce 17.00
Sausage, Mash & Onion Gravy 11.00/14.00
Steak and Ale Pie, Mash, Vegetables & Gravy 14.00
Top Oak Gourmet Burger, Bacon, Cheese, Onion Rings & Slaw 40z 12.00 807z 16.00
Chefs Vegetarian Curry, Basmati Rice, Naan Bread & Mango Chutney 13.00
Add Chicken or Prawn 3.00

All served with Roast Potatoes, Yorkshire Pudding, Mixed Veg & Gravy
Traditional Roast Norfolk Turkey 18.00
28 Day Aged Sirloin Beef 20.00
Braised .amb Shank 20.00
Honey Glazed Gammon 16.00
Mixed Roast, Turkey, Beef & Gammon 23.00
Luxury Nut Roast 14.00



Pigs In Blanket 4.50
Cauliflower Cheese 4.50
Creamy Mash Potato 4.50
Chunky Chips 4.50
Sweet Potato Fries 4.50
Halloumi Fingers & Chilli Jam. 5.00
House Vegetables. 5.00

Traditional Roast Turkey 8.50
Roasted Honey Glazed Gammon 8.50
Roasted Sirloin Beef. 9.00
Chicken Goujons, Skinny Fries & Baked Beans/Green Peas. 7.50
Cod Fingers, Skinny Fries & Baked Beans/ Green Peas 7.50
Sausage, Mash & Onion Gravy. 7.50

Kids Ice Cream 3.00 Mini Chocolate Brownie & Ice cream 5.00

Trio of Ice cream 6.00
Honeycombe Cheesecake 8.00
Double Chocolate Brownie 8.00
Jam Sponge Pudding 8.00
Apple Crumble 8.00
Top Oak Cheeseboard 12.00



