
SUNDAY MENU

Starters

Mains

Sides

Desserts

Rosemary & Roasted Garlic Focaccia (v) 2.00
Mixed Marinated Olives (vg) 3.50

Celeriac & Apple Soup (v) (n) 6.00
roasted hazelnuts, crispy sage, crème fraiche

Pressed Pig Terrine 6.50
pickled vegetables, onion purée, frieze

6oz Tudor Beef Burger 13.00
green peppercorn mayo, honey mustard
ADD cheese 1.00

Seared Herb Crust Cod 18.50
saffron mash potato, sprout tops, cherry tomato 
sauce 

Ballotine of Turkey 17.00
cranberry sausage stuffing, pigs in blankets

Roasted Top Side Beef 15.00

Cauliflower Cheese 4.00
Seasonal Vegetables 3.00
Beef Stuffed Yorkie 6.00

Christmas Pudding (v) 6.00
candied orange, brandy crème anglaise

Salted Caramel Cheesecake (v) 6.50
peanut brittle, Oreo crumbs, Irish cream

Selection of Ice-Cream 2.00 per scoop
vanilla, chocolate, strawberry, honeycomb, 
raspberry sorbet, lime sorbet, vegan vanilla (vg)

Tudor Barn Sunday Roast

Salted Nuts (v) (n) 3.00
Pigs in Blankets 4.00

Pave of Hot Smoked Salmon 7.50
cucumber & caper salad, dill, yoghurt

Wild Mushroom & Walnut Pate (v) (n) 6.00
focaccia crostini, spiced pear chutney

Fish & Chips 14.00
mushy peas, tartare sauce, lemon

Pear Barley Sage & Squash Arancini (v) 15.50
buttered cavolo nero, spiced squash purée, 
chive velouté

Slow Cooked Lamb Shoulder 15.50

Nut Roast (v) (n) 13.00

Roasties 3.50
Yorkie & Gravy 3.00
Garden Salad 3.00

Pear & Plum Tart (v) (n) 6.50
vanilla ice-cream, hazelnut praline

Cheeseboard (v) 7.00 for 1 or 12.00 for 2
apple, crackers, chutney

Appetisers

Served with Yorkshire pudding, oven roasted potatoes, seasonal vegetables & Tudor Barn gravy

Sunday Roast Share Plate    18.00 per person (min 2 persons)
mixed roast with ballotine of turkey, top side of beef, lamb shoulder, cauliflower cheese and all the trimmings

Please inform a member of staff if you have a food allergy - food
prepared within these premises may contain or encountered
various allergens incl. (v) vegetarian (vg) vegan (n) contains nuts

12:00PM – 8:00PM
6th December – 3rd January

Last food orders 30 minutes before kitchen closing times


