

 Sunday Lunch Menu.

 The Middle  

28 day aged rosemary roasted topside, served with a homemade 
Yorkshire pudding. £22.50. 

 Roasted tarragon chicken breast, served with stuffing and pig 
in blanket served with homemade Yorkshire pudding. £19.95. 

                                                                                                                                                                                                                                                                                                                                                                                  
Fennel, sage, rosemary and garlic Porchetta, served with pig in 

blanket, stuffing and homemade Yorkshire pudding. £21.50 

Beetroot and butternut squash Wellington. Served with 
homemade Yorkshire pudding. £18.50 (V) 

All served with: 
Roasted and herbed potatoes, Roasted caraway carrots, Red 
cabbage, Broccoli, Green beans, celeriac and parsley puree, 

three cheese cauliflower cheese and gravy. (GF) 
Served with homemade gravy VG. 

Please inform a member of staff if you have any food allergies or specific dietary requirements, and we will assist you.  We do 
not add a service charge to your bill. Any cash tips are collected and allocated by the staff themselves.

As we come into the colder months we are unable to use the outside tables as much. It there for becomes extremely helpful if you 
book in advance to enable us to prepare adequately for your visit. To to this please call 01225 862137 during opening hours. 

The Start 

Homemade feta stuffed red pepper served 
with homemade focaccia and house salad. V. 
£8.00 

Homemade chicken tenders served with 
Chili salad and barbecue sauce. GF. £7.99 

Homemade soup served with homemade 
white bread. V. £8.00 

Homemade squash and beetroot tartlet 
served with house salad. V/VG. £7.75 

Homemade deep-fried breaded mozzarella, 
basil salad and pesto. V. 8.00 

Halloumi fries served with house salad and 
warm honey. V/GF. £6.95 

The End 

Homemade cinnamon roll, natural yogurt and 
mixed berries compote. V. £8.25 

Homemade Apple, crumble, raisin and granola 
topping served with custard. V. £8.00 

Sticky toffee pudding and homemade salted 
caramel and date sauce. Served with vanilla ice 
cream. V/GF. £8.50  

Home poached cinnamon pear served with 
plum compote. V/VG/GF. £7.75. 

Homemade salted caramel, white chocolate  
and custard tart served with clotted cream. V. 
£9.00


