
 

SUNDAY MENU 

STARTERS... 
Soup of the Day / fresh bread / salted butter         7.75 vga gfa 

Smoked Mackerel Rillette / burnt butter ketchup / smacked cucumber / melba toast    9.00 gfa 

Leek & Potato Bhaji / red lentil dhal / toasted coconut / coriander      8.50 vg gf 

Prosciutto Wrapped Asparagus / smoked paprika praline / pea puree / crispy Parma    9.50 gf 

_____________________________________________________________________________________________________ 

ROASTS… all roasts served with roast potatoes / roast parsnips & seasonal vegetables 

Triple Roast / sirloin of beef / chicken supreme / lamb of leg / Yorkshire pudding / red wine gravy   23.50 gfa 

Roast Leg of Lamb / Yorkshire pudding / red wine gravy              20.50 gfa df 

Roast Sirloin of Beef / Yorkshire pudding / red wine gravy        20.00 gfa df 

Roast Supreme of Chicken / Yorkshire pudding / red wine gravy       19.50 gfa 

Nut Roast / vegan gravy / Yorkshire pudding (if not a vegan)                   16.00 vg gfa  

Cauliflower Cheese             4.50 gf v 

_______________________________________________________________________________________________________________ 

MAINS... 

Cider Battered Haddock / thick chips / garden peas    `    18.50 df gf 

Honey & Mustard Glazed Wiltshire Ham / free range fried eggs / thick chips / dressed mixed salad  16.50 df gf  

Lamb & Mint burger / raita / gem lettuce / tomato / crispy onions / toasted brioche bun / skin on fries  18.00 gfa 

add a topping – cheddar / brie / blue cheese / bacon / goat’s cheese          1.80 

Pan Fried Gnocchi / braised hispi cabbage / nut butter / asparagus & pea’s / savoury granola   17.95 vg 

Tuna Nicoise - tomatoes / green beans / olives / mixed leaves / new potatoes / soft boiled egg / anchovy dressing 18.50 gf 

____________________________________________________________________________________________________________ 

KIDS… roasts served with roast potatoes, roasted carrots, garden peas, ½ Yorkshire pudding 

Roast Leg of Lamb / gravy                                                                                                                                               11.50 gfa 

Roast Supreme of Chicken / gravy                                                                                                                                  10.50 gfa 

Roast Sirloin of Beef / gravy 10.50 gfa 

Nut Roast / vegan gravy                                                                                                                                                     10.00 vg gfa  

  

Fish Fingers / skin on fries / baked beans or garden peas 7.00  

Pork Sausages / skin on fries / garden peas or baked beans 7.00 gf 

Tomato & Cheese Pasta 7.00 v 

Breaded Scampi / skin on fries / garden peas or baked beans 7.50 
___________________________________________________________________________________________  

DESSERTS... 

Chocolate Brownie /raspberry sorbet / honeycomb / chocolate soil        8.00 vg gf 

Rhubarb & Strawberry Eton Mess / poached rhubarb / Chantilly cream / strawberries / meringue / strawberry puree   8.00 v gf 

Sticky Toffee Banana Pudding / toffee sauce / Marshfield banana ice cream       8.00 v gf 

Cheesecake of the Day – please ask your server          8.00 

Stars Cheeseboard - Cheddar / Stilton / Brie / goat’s cheese                            2 Cheeses 7.50 v gfa 

selection of biscuits / red onion chutney / celery / apple                             3 Cheeses 9.50 v gfa 

 

Marshfield Ice Creams & Sorbets                2.50 vga gfa 

A variety of flavours to choose from           per scoop 

Affogato – double espresso / Marshfield vanilla ice cream        5.00 

Stars Affogato – double espresso / shot of Baileys / Marshfield vanilla ice cream      8.50 

 

 

v = vegetarian / vga = vegan available / vg = vegan / df = dairy free / gf = gluten free / gfa = gluten free available 
We have strict procedures when preparing allergen dishes, but we cannot guarantee any of our dishes are 100% free of allergens.  

Please speak to a manager on duty. 


