
 

Takeaway Sunday Lunch Menu 
Collection Available 12pm – 2.30pm  -  Pre Order Number: 07472670746  

 

                                                                   Mains 

All of our meats are locally sourced from Hepburns Butchers 
 

28 Day Aged Sirloin of Beef served with duck fat roast potatoes, locally sourced vegetables, 

Yorkshire pudding & home-made gravy        £14 

 

Salt Marsh Leg of Lamb served with duck fat roast potatoes, locally sourced vegetables, 

Yorkshire pudding & home-made gravy        £14 
 

 

Free Range Chicken Supreme served with duck fat roast potatoes, sausage meat stuffing, 

locally sourced vegetables, Yorkshire pudding & home-made gravy    £14 

 

Vegetarian Roast (V) served with roast potatoes, locally sourced vegetables, Yorkshire 

pudding & home-made gravy          £14 
 

Mixed Meat - Beef, Lamb & Chicken (£3 Supplement) served with duck fat roast potatoes, 

locally sourced vegetables, Yorkshire pudding & home-made gravy    £17 

 

Gluten Free Roasts (Beef, Lamb or Chicken) served with roast potatoes, locally sourced 

vegetables & a rich red wine jus        £14 

 

Children’s Roast (Lamb, Beef or Chicken) served with roast potatoes, vegetables, Yorkshire 

pudding & home-made gravy          £8 

                                                                              Sides 

Yorkshire Pudding £1   Roast Potatoes £3   Extra Pot of Gravy £1  Extra Stuffing £2 

                                                                          Desserts 

Belgian Chocolate Sponge with a Warm Chocolate Sauce & Fresh Double Cream  £6 

Watts Farm Apple Crumble with a caramelised top served with custard (GF)  £6 

Sticky Toffee Pudding served with a Toffee Sauce & Fresh Double Cream   £6 

All Desserts are served cold with instructions of how to warm up 

                                                                          Drinks  

White Wine 

Il Conto Vechio Pino Grigio, Italy –         £15                                                 
Dry & crisp on the palate with an elegant, light body 

Tokomaru Sauvignon Blanc, Marlborough New Zealand -      £20                                     
A fresh white wine with aromas & flavours of fresh cut grass, ripe peaches, ripe tropical fruit & 

gooseberries 

Red Wine 

La Serre Merlot, Languedoc-Roussillon, France -       £15                                     
Young, juicy & full of soft easy-going plum & blackberry fruit 

Argento Malbec, Mendoza, Argentina -         £20                                                     
This medium-bodied red wine has aromas & flavours of plums, black cherries & hints of violet.  It has a 

velvety smooth texture & soft lingering finish 

Beer – Heineken 330ml Bottle         £3 

PLEASE NOTE that all orders MUST be paid for in full BEFORE collection 
A SECURE ONLINE PAYMENT LINK WILL BE SENT TO YOUR MOBILE AT TIME OF ORDER 

 (V) Denotes Vegetarian Dishes – All dishes may contain traces of Nuts - All desserts may contain calories 


