
N i b b l e s
Halloumi Fries (v) (gf)	 £5.00 
Served with garlic-mayonnaise dip

Marinated Olives (ve) (gf)	 £3.50 
Mixed Italian olives in a herby marinade

F o r  t h e  T a b l e

Whole Baked Camembert (v) (gfa)	 £14.95 
Served with toasted artisan bread & crushed walnuts 

Antipasti  (gfa)	 £9.95 
Selection of Italian cured meats, artisan bread,  
& marinated olives

Chilli  & Garlic Infused Hummus (ve)	 £7.50 
Served with warm pitta bread, fresh vegetables,  
& a tangy tomato salsa

Roast Sirloin  
of Beef 

Tender slices of succulent roast  
sirloin served with crisp roast  

potatoes, seasonal roasted root 
vegetables, indulgent cauliflower 

cheese, creamy greens, a homemade 
Yorkshire pudding, savoury  

stuffing, & rich gravy

£18.00

Roasted  
Chicken Breast 

Juicy roasted chicken breast  
accompanied by golden roast potatoes, 
roasted root vegetables bursting with 

flavour, creamy cauliflower cheese,  
delicate creamed greens, a homemade 

Yorkshire pudding, flavourful  
stuffing, & rich gravy

 £18.00

Homemade  
Nut Roast  (v)  

A delectable homemade nut roast  
made with a medley of nuts, vegetables, 
& herbs, served with perfectly roasted 

potatoes, seasonal root vegetables, creamy 
cauliflower cheese, tender creamed 

greens, a homemade Yorkshire pudding, 
flavourful stuffing, & vegetarian gravy 

£16.00 

 

M A I N S

S t a r t e r s
Panko-breaded Brie (v)	 £7.00 
Served with cranberry sauce

Grilled Tandoori Skewers  
Assorted Mediterranean veg with mint yoghurt  

Chicken £7   Lamb £9   Paneer £9  (v) (gf) 
can be substituted with plant-based chicken (ve)

BBQ Pork Belly Bites (gf)	 £9.00 
Tender pork belly bites glazed in BBQ sauce

Grilled Pr awns (gf)	 £9.00	  
Succulent prawns with feta cheese in a zesty  
tomato & chilli sauce

Authentic Potato Tikki (ve)	 £7.00 
Crispy potato fritters infused with authentic  
Indian spices

Freshly Spiced Chicken Lollipops	 £8.00  
Fried chicken lollipops seasoned with aromatic  
Indian spices  
can be tossed in our house sweet chilli sauce  
for an additional £1.00

(gf) Gluten Free   (gfa) Gluten Free available   (v) vegetarian    (ve) vegan If you have any other dietary requirements or allergies, please speak  
with a member of our team and they will liaise with our chef

S u n d a y  R o a s t



P u b  F a v o u r i t e s

The Iv y Beef Burger (gfa)	 £15.00 
Succulent beef patty on a brioche bun with mature  
white cheddar, tomato, onion, house burger sauce,  
& house slaw 
add Bacon £2.00, add Barbecued Pulled Beef £3.00

Crispy Buffalo Chicken Burger	 £15.00 
Breaded chicken breast with buffalo sauce, ranch 
dressing, mature white cheddar, tomato, onion,  
& house slaw on a brioche bun

Big Bhaji Burger (ve)	 £14.00 
Onion bhaji patty on a sourdough bun with vegan 
cheese, tomato, onion, vegan mayo, & mango chutney

All burgers served with skinny fries & salad

Beer Battered Cod & Chips	 £15.00 
With mushy peas and tartare sauce

Scampi & Chips	 £13.00 
Breaded scampi served with garden peas  
& tartare sauce

8oz Gammon Steak (gf)	 £16.00 
Grilled gammon steak served with pineapple,  
fried egg, & thick-cut chips

S i d e s
Thick-cut Chips (gf) (v) 	 £3.50

Skinny Fries (gf) (v) 	 £3.50

Garden Sal ad (gf) (ve) 	 £4.00

Halloumi Fries (gf) (v) 	 £5.00

Mozzarell a & Garlic Ciabat ta (v)	 £4.50 

D e s s e r t s
Chocol ate Brownie (gf)	 £7.00 
Rich chocolate brownie served with chocolate  
sauce & vanilla ice cream

Salted Caramel Cheesecake	 £7.00 
Creamy cheesecake topped with salted caramel  
sauce & served with vanilla ice cream

Sticky Toffee Pudding	 £7.00 
Classic sticky toffee pudding served with toffee  
sauce & vanilla ice cream

Bramley Apple Pie	 £7.00 
Warm apple pie served with rich custard

Ice Cream (3 scoops)	 £6.00 
Choose from Vanilla, Honeycomb, Strawberry, 
Chocolate, or Vegan Vanilla

Cheese Board	 £14.00 
Selection of cheese accompanied by crackers,  
grapes, & chutney

C u r r y  C o r n e r 
A l l  s e r v e d  w i t h  s t e a m e d  
r i c e  a n d  p a p a d u m s

Chicken Tikk a Masal a (gfa)	 £13.00 
Tender pieces of chicken tikka cooked in a rich  
& creamy sauce

Chickpea, Sweet Potato  
& Spinach Curry (gfa) (ve)	 £12.00 
Tender vegetables in an aromatic sauce

Chicken £12  Lamb £14  Paneer £15  (gfa)

Balti  
Aromatic curry cooked  
in a spicy tomato and 

onion masala

Korma  
Rich curry cooked  

with coconut in a mild 
creamy sauce

 

P a s t a 
Homemade L asagne  	 £15.00 
Layers of pasta topped with chunks of beef  
& pork, made with a creamy blend of ricotta,  
served with garlic ciabatta & fresh salad

Homemade Vegetarian L asagne (v)	 £15.00 
Layers of pasta with a medley of vegetables,  
made with a creamy blend of ricotta, served  
with garlic ciabatta & fresh salad

Spinach & Ricotta Tortellini 	 £14.00 
Stuffed tortellini served with tomato sauce,  
green pesto, & roasted Mediterranean vegetables

(gf) Gluten Free   (gfa) Gluten Free available   (v) vegetarian    (ve) vegan 

If you have any other dietary requirements or allergies, please speak  
with a member of our team and they will liaise with our chef
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