
2  C O U R S E S  2 6  /   C O U R S E S  3 2
S T A R T E R ,  M A I N ,  D E S S E R T  O R  C O C K T A I L

( O U R  C O U R S E  D E A L  I N C L U D E S  D A I L Y  S P E C I A L S )

Charcuterie Board, Italian cured meats, Genovese pesto, balsamic
olive oil, Nocellara olives, chicken skin butter and sourdough.
Shawarma Bao, chicken shawarma, pickled red onions, garlic aioli.
Halloumi Bao (V), pickled red onions, garlic aioli. 
Arancini - ox cheek & pecorino arancini, Genovese pesto.
King Prawns, garlic and harissa rose butter sauce, sourdough. 
King Oyster Mushrooms (VE), Celeriac purée, harissa and truffle oil.
Belly Pork Bites, sweet and sour sauce.
Crispy Halloumi (V), mango and red chilli dip. 
Prawn and Crayfish, lobster Marie Rose, salad, pickled cucumber 
and sourdough. 

S T A R T E R S
A L L  S T A R T E R S  1 1  

Cauliflower Cheese 7
Yorkshire Pudding 1

Bread & Chicken Skin Butter 5
Hand Cut Chips   5
Sea Salted Fries   5

Pickled Dressed Salad 4.5
Garlic Hasselback Potatoes 5

Garlicky Savoy Cabbage 5

K I D S  10

+ An ice cream and fruit shoot + 4

S I D E S
Children’s Roast Dinner (VO)

Breaded Chicken, Fries and Peas
Laksa Curry, Jasmine Rice (VE)

Battered Fish, Fries and Peas
Steak Pie, Fries and Peas
Sausage, Mash and Peas

Beef Burger, Fries and Peas

SUNDAY MENU 
T H E  C R A V E N  H E I F E R



Our Heifer Pie, Hetton braised steak, shortcrust pastry, hand-cut, beef
dripping chips, peas and rich house gravy. 
The Laksa (VE), Laksa curry sauce, jasmine sticky rice, broccoli stalks.  Add
Argentinian King Prawns, Crispy Chicken or Belly Pork + £2
Ravioli (VE), Beetroot & Vegetable (VE) or Scallop & Chive Ravioli, Lemon and
saffron cream, salted broccoli, olive oil.
Lamb Rump, Balsamic marinade, onion puree, hasselback potatoes, broccoli
stalks, anchovy dressing.
Shin Beef, Herb dumpling, celeriac puree, salted carrot, Bordelaise sauce
Chicken Gyros, Chicken shawarma, crispy halloumi, tzatziki, pickled 
salad and Turkish fries. (Also available as a rice bowl!)
Scampi Popcorn, Lemon hollandaise, salt and vinegar pommes anna, lobster
dressed salad, pea scraps. 
The Bordelaise Brioche, Ox cheek & short rib burger, black garlic fries,
French melting cheese, Bordelaise sauce.
Pork Belly, Salted savoy, goose fat sauteed potatoes, peppercorn sauce.
Risotto Burger (V), Breaded celeriac & mushroom risotto, alla norma sauce,
brioche bun, garlic butter fries.
Italian Chicken, Chicken milanese, mozzarella, garlic butter fries, 
Caesar-dressed salad.

M A I N S
A L L  M A I N S  1 8  

Add a side of our rich cauliflower cheese? + 7

roastHEIFER 
28 DAY AGED RUMP BEEF, ROSEMARY AND HONEY PORK COLLAR,

BUTTER AND THYME ROASTED CHICKEN 
OR SEASONED NUT-LESS ROAST (VEO)

All served with: Pigs in blankets, roast potatoes, creamy mashed
potatoes, carrot and swede, stuffing, beef dripping Yorkshire puddings,

seasonal vegetables and rich house gravy.

* O U R  A L L E R G E N  I N F O R M A T I O N *

Please inform our staff regarding food allergies or intolerances upon ordering, our front-of-house and kitchen team are happy to provide allergy guidelines to
support you making menu choices however, we can’t tell you what’s suitable for you to eat/drink, this is your choice, risk & responsibility.

 Our food is prepared in areas where cross-contamination is likely to occur. We can never guarantee a dish is completely free from any allergens or specific
ingredients. If you’re concerned about the food you wish to order, please ask for further information on our cooking methods and policies.
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