
Mid Week Roast
Every Wednesday

12-2pm
5pm-9pm

Halloumi Cheese £6.55 

STARTERS
Prawn Cocktail £6.55

Portobello Mushroom £6.55

Served with Homemade Chilli
Jam, Rocket & Red Onions (V)

(GF)

With Cos Lettuce, Cucumber,
Marie Rose Sauce, Brown

Bread & Butter (GF Available)

Grilled and filled with Smoked Streaky
Bacon, Mixed Cheese & topped with a
Herby Panko Crumb, Rocket & Garlic

Mayo
(V & VG Available)

MAINS
Roast Top Side of Beef £15.95

Roast Pork £15.95

Roast lamb £15.95

With Homemade Yorkshire Pudding

With Caramelised Red Onion 
& Apricot Stuffing

With Caramelised Red Onion
& Apricot Stuffing

RH Roasted Trio £19.95
Roast Beef, Pork & Crackling, Lamb,

Yorkshire Pudding & Stuffing

Nut Roast £13.95 
With Butternut Squash, Carrots, Red Onions,

Mixed Nuts, Yorkshire Pudding, 
Vegetarian Gravy

(V)(VG - without Yorkshire Pudding)

Cajun Sweet Potato Roulade £13.95
Filled with Vegan Cream Cheese &

 Spicy Red Pepper Chutney, served with Broccoli
Stems, Roasted Carrot, & Baby Potatoes

 (VG)(V)(GF)

All served with Roast Carrot, Parsnip, Cabbage, Roast Potatoes & Cauliflower Cheese.
Gluten Free Roasts Available. Pre - Booking is advised but not essential



DESSERTS

Homemade Sticky Toffee
Pudding £6.50

Served with Cream, Custard or
Ice Cream

Mixed Berry Compote with
Granola Crumble £6.50

Served with Cream, Custard or
Ice Cream

Homemade Chocolate
Brownie £6.50

White Chocolate Panna
Cotta £6.50

Served with Cream, Custard or
Ice Cream

Served with Cream, Custard or
Ice Cream

Belgian Waffles £6.50
Served with Chocolate Sauce,
Strawberries and Ice Cream

Selection of Ice Creams -
 2 Scoops £2.95

3 Scoops (GF/V option
available) £3.95

Food Allergies and Intolerances: Before you order your food and drinks please speak to a member of staff if you
want to know about our ingredients


