
Sunday Menu 
Available 12-6, roasts available until sold out 
 

Starters 

Homemade soup, served with crusty ciabatta 7.00 
Wild board pate, granary toast and piccalilli 7.5 
Shredded duck or vegetable spring roll filo pastry, sweet chilli jam and rocket salad 9.5 
Salt and pepper squid with sweet chilli sauce 8.50 
Crispy whitebait with salad, tartar sauce and lemon 8 
Prawn cocktail, served with iceberg lettuce, lemon and granary bread 12.5 
 

Sunday roasts 

Roast English sirloin of beef with horseradish sauce 
Served with fresh mixed vegetables, Yorkshire pudding, cauliflower cheese, braised red cabbage, 
roast potatoes and gravy 22.00 
 
Roast local pork loin with crackling  
Served with fresh mixed vegetables, Yorkshire pudding, cauliflower cheese, braised red cabbage and 
roast potatoes 19.50 
 
Roast chicken half with pig in blanket and stuffing 
Served with fresh mixed vegetables, Yorkshire pudding, cauliflower cheese, braised red cabbage, 
roast potatoes and gravy 19.00 
 
Trio of all 3 roasts with pig in blanket and crackling 
Served with fresh mixed vegetables, Yorkshire pudding, cauliflower cheese, red braised cabbage, 
roast potatoes and gravy 23.00 
 
Nutroast with stuffing and vegetable gravy 
Served with fresh mixed vegetables, Yorkshire pudding, cauliflower cheese, braised red cabbage, 
stuffing and gravy 
 
Small plate dinner served with fresh mixed vegetables, Yorkshire pudding, cauliflower cheese, 
Roast English sirloin of beef 16.00, roast sliced chicken breast, 15.50, roast local pork loin 15.50 
 
Children roast with ice cream dessert 
Roast chicken breast with stuffing, roast potatoes, peas, gravy and Yorkshire pudding 9.5 
 

Sides 

Garlic buttered artisan ciabatta bread 5.00 with cheese 6.00 
Chips 4.00 with cheese 5.00 
Side salad 5.00 
Vegetables 5.00 
Roast potatoes 5.00 
Onion rings 5.00 



Children's choices, including ice cream 
 
Cheesy pasta, with garlic bread 
Crispy battered cod, with fries and garden peas 
Breaded chicken goujons, beans, and fries 
Beefburger beans and fries 
Sausage, mash, gravy and peas (vegetarian or meat) 
 
Artisan ciabatta all served with fries and side salad 
Brie and cranberry with leaf salad 13.50 
Roast beef with horseradish and leaf salad 16.00 
Chicken and stuffing with leaf salad 15.50 
Roast loin of pork, apple sauce and stuffing 15.50 
 

Fish mains 

Breaded whole scampi with salad, homemade tartar sauce and fries 18.00 
Deep fried breaded whitebait with fries and salad, lemon and tartar sauce 16.00 
Roasted salmon fillet with buttered new potatoes and either salad or green vegetables 19.00 
Baked seabass with Mediterranean veg, sauté potatoes, basil pesto and lemon 19.00 
Beer battered cod, mushy peas or garden peas, lemon homemade tartar sauce and French fries 
18.00 
 

Tyrrell burgers 

Breaded chicken burger with lettuce, tomato, mayonnaise with salad, slaw and fries 18.00 
Vegetable burger with lettuce mayonnaise tomato salad slaw and 16.00 
Beef steak burger with lettuce, tomato, gherkin, mayonnaise with salad, slaw, and fries 18.00 
Add bacon 1.00 
Add cheese 1.00 
 

Dessert and puddings 7.75 

Bramley apple and mixed berry crumble with custard or pouring cream 
Classic creme brulee with Scottish shortbread and berry compote 
Cheesecake with berry compote and ice cream 
Vegan chocolate brownie with ice cream  
Sticky toffee pudding with ice cream or custard 
 
 
 


