
 
 
SUNDAY – GRILL MENU 
 
TO START 
 

Antipasti selection of shellfish, charcuterie, salad & roasted vegetables £6.95   
 

 

Mackenzie’s Oak Smoked Venison, quince, figs & landcress £6.95       
 

 

Ham Hock Croquettes, homemade piccalilli £6.50 
  

 

Scottish Smoked Salmon Mousse, dill & citrus crème fraîche £6.95 
 

  

Freshly Prepared Soup of the Day £5.50 
 

 

 

MAINS 
 

Thwaites Beer Battered Fish & Chips £12.95 
 lemon & tartare sauce      
 

Porchetta Roasted Saddleback Suckling Pig £15.95  
duck fat roast potatoes & fresh Bramley apple sauce         

Seared Fillet of Scottish Salmon £16.95 
crushed peas & baked fish pie 
 

Grilled 28 Day Aged 9oz Sirloin Steak £22.95 
brandy, cream & green peppercorn sauce, hand-cut chips 

Handmade Porcini & Ricotta Ravioli £12.95           
wilted spinach, parmesan & crispy sage  
 

Char-Grilled Breast of Chicken £14.95 
wild mushroom & butternut squash risotto  
 
 

SIDE ORDERS all at £2.95 
 

Honey Roasted Parsnips 
Sea-Salted Hand Cut Chips 
Mixed Leaf Salad with Parmesan Cheese 
Winter Greens – savoy cabbage, leeks & green beans 

 
 
DESSERTS & CHEESE  £6.50 
 

Sticky Toffee Pudding, hot butterscotch sauce & vanilla ice cream 
 

Crème Brûlée,    cranberry shortbread 
 

Rich Chocolate Marquise, Grand Marnier & orange sauce 
 

Taster Plate of Farmhouse Cheeses, biscuits, celery & apple chutney 

 
Beckleberry’s Ice Cream, choose from vanilla, chocolate & hazelnut or blackcurrant ripple 3 for £4.95 

Prices include VAT at current rate – service at your discretion. Whilst every care is taken, we cannot guarantee that our dishes 
are free from nut products. 


