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SUNDAY MENU

SMALL PLATES - 3 FOR £21

Pulled ham hock croquettes mustard mayo (467 Kcal) 8.5
Baked goats cheese briilée hot honey drizzle, salt & pepper toast (v) (568 Kcal) 8
Crispy chicken bites Korean chilli sauce, sesame seeds, spring onion (672 Kcal) 9.5
Crispy squid gochujang mayo, spring onion (445 Kcal) 9.5
Hummus cucumber, pepper & pomegranate salsa, flatbread (pb) (549 Kcal) 7
Halloumi fries hot honey drizzle, pomegranate seeds, spring onion (v) (633 Kcal) 9
Tempura tenderstem broccoli lime & mint yogurt, pickled chilli (pb, gif) (171 Kcal) 7.5
Severn & Wye smoked salmon paté pickled cucumber, toasted rye bread (197 Kcal) 8.5

ROYAL ROASTS

Our roasts are served with roast potatoes, seasonal veg,
a Yorkshire pudding & lashings of pub gravy
Roast striploin of beef (914 Kcal) 19.75
Rosemary & lemon half roast chicken (1191 Kcal) 18.5
Roast pork belly crackling (1006 Kcal) 18.5
Butternut squash, sweet potato & spinach Wellington (pb) (810 Kcal) 16
Trio of meats beef, chicken, pork, crackling (1367 Kcal) 25

SIDES

Cauliflower cheese 5.5 Pigs in blankets 6 Pork & sage stuffing balls 4.5 Sage & onion stuffing balls
(v) (364 Kcal) (523 Kcal) (156 Kcal) 4.5 (pb) (328 Kcal)

All three Sunday sides 12.5
(1001 Kcal)

MAINS

Fish & chips battered haddock, crushed peas, tartare sauce (gif) (1050 Kcal) 16.5
Steak & Portobello Star ale pie mash, spring greens, gravy (1000 Kcal) 17.5
Lentil shepherds pie with greens (pb, gif) (407 Kcal)13.5
Sweet potato & bean burger chipotle & lime mayo, applewood cheese, lettuce, slaw & fries (pb) (1102 Kcal) 14.5
House cheeseburger burger sauce, lettuce, gherkins, slaw & fries (1155 Kcal) 16.5

PUDDINGS

Sticky toffee pudding salted caramel sauce, vanilla ice cream (v) (878 Kcal) 7
Vegan brownie chocolate sauce & ice cream (pb, gif) (498 Kcal) 6.5
Three scoops ice cream please ask our team for todays flavours (pb, gif) 6

Affogato vanilla ice cream, double espresso (v, gif) (513 Kcal) 6
(Add a shot of Frangelico 3)

Wy, Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance. A voluntary 12.5% service charge will be

Y é added to your bill today, all of which goes directly to our team. Please ask your server to remove this if you would rather it were not added. Due to shared
PORT O BELLO fryers being used in our kitchen, some fried items may contain gluten, dairy, crustaceans or fish.

“ug O Key for Symbols: Vegetarian (v), Plant based (pb), gluten ingredient free (gif)




