
Sunday’s Menu 
Nibbles & Starters… 
Marinated Mixed Olives                                                                                                                    4.50 vg gf 

Filo Prawns / Hoisin Sauce / Sesame Seeds        7.50 

Bang Bang Cauliflower / sticky siracha dip        7.00 vg gf 

 

Seasonal Soup of the Day / fresh bread         7.50 vga gfa 

Panko Pig Cheeks / apple, walnut & celery salad / honey & chilli dressing    9.00 gf 

Beetroot Falafel / pickled carrot & beetroot salad / tahini paste      8.50 vg gf 

  ___________________________________________________________________________________ 

Roasts…all roasts served with roasts potatoes, roast parsnips, mashed swede, roasted carrots & savoy cabbage   

Triple Roast –  

Sirloin of Beef / Leg of Lamb / Supreme of Chicken / Yorkshire pudding / red wine gravy  23.00 gfa 

Roast Sirloin of Beef / Yorkshire pudding / red wine gravy      19.00 gfa 

Roast Leg of Lamb / Yorkshire pudding / red wine gravy      20.00 gfa 

Roast Supreme of Chicken / Yorkshire pudding / red wine gravy                 18.00 gfa 

Nut Roast / vegan gravy / Yorkshire pudding (if not a vegan)      15.00 gfa 

Cauliflower Cheese             4.25 gf 

Mains… 
Cider Battered Haddock / thick chips / garden peas    `   16.75 df gf 
Honey & Mustard Glazed Wiltshire Ham / free range fried eggs / thick chips / dressed mixed salad 15.75 df gf  

Crispy Herb Polenta / grilled tender stem / baked ricotta / salsa verde     15.00 vg 

Lamb & Mint Burger / raita / gem lettuce / tomato / crispy onions / brioche bun / paprika skin on fries 17.00 gfa 
add a topping – cheddar / brie / blue cheese         1.80  

Panko Sweet Potato & Aubergine Katsu Curry -       16.50 vg gf 

steamed basmati rice / pickled vegetables / nigella seeds   

  _________________________________________________________________________________ 

Kids... roasts served with roast potatoes, roasted carrots, garden peas, ½ Yorkshire pudding 

Roast Sirloin of Beef / gravy          11.00 gfa 

Roast Chicken / gravy            10.50 gfa 

Nut Roast / vegan gravy           10.00 vg gfa 

Fish Fingers / skin on fries / baked beans or garden peas         7.50 

Penne Pasta / tomato sauce / cheddar cheese                       7.50  

Pork Sausages / skin on fries / baked beans or garden peas         7.50 gf 

  ____________________________________________________________________________ 

Desserts... 
Rhubarb & Ricotta Bread & Butter Pudding / poached rhubarb / custard or vanilla ice cream   7.75 

Cheesecake of the Day           8.00 v  

White Chocolate & Raspberry Blondie / white chocolate & honeycomb ice cream / white chocolate sauce  8.00 vg gf 

Lemon Meringue Pie / candied lemon         7.75 v 

Marshfield Ice Creams & Sorbets               2.50 

A variety of flavours to choose from 

Affogato – double espresso / Marshfield vanilla ice cream       5.00 

Stars Affogato – double espresso / shot of Baileys / Marshfield vanilla ice cream     8.00 

Stars Cheeseboard - Cheddar / Stilton / Brie                                        2 Cheeses 7.50 v gfa 

selection of biscuits / frozen grapes / celery / apple                             3 Cheeses 9.50 v gfa 

Kids Ice Cream Sundae – served with marshmallows, wafer &sprinkles      3.50 

Choose – vanilla, chocolate or strawberry ice cream & choose chocolate, strawberry or bubblegum sauce 

 


