
   
 

gf- gluten free, gfo- gluten free option available, v-vegetarian, vg- vegan, vgo- vegan option available, df-dairy free, 
dfo- dairy free option available 

For all other allergen information please speak to a member of staff. 

 
Sunday Delivery Menu- 7th June 

one course £11.95 two courses £14.95 or three course £17.95 

children- one course £6.95, two courses £9.95. three courses £12.95 

Free delivery available within Coventry- delivery slots available between 12noon & 6pm  

Starters 
 

Homemade leek & potato soup, crusty roll (vgo/gfo) 

Duck liver & cognac pâté, tomato chutney, toasted ciabatta & dressed salad (gfo) 

Classic prawn cocktail, Marie-rose sauce, brown bread & butter (gfo/dfo) 

 

 Mains 

 

Roast topside of beef, Yorkshire pudding & gravy (gfo/dfo) 

Roasted loin of pork, sage & onion stuffing, pigs in blankets & gravy (gfo/df) 

Roasted chicken breast, sage & onion stuffing, pigs in blankets & gravy (gfo/df) 

Pan roast salmon with béarnaise sauce (gf/dfo) 

Roasted vegetable tart & vegetable gravy (vg) 

Cranberry & vegetable nut roast, sage & onion stuffing & vegetable gravy (vg/gfo) 

All served with roasted potatoes, braised red cabbage, sautéed green beans & roasted carrots  

Sides 

 

Cauliflower cheese (gfo/v/vgo) £3.00   Extra vegetables (gf/vg) £3.00         

Roast potatoes (gf/df/vg) £2.00    Mashed potatoes (gf/df/vg) £2.00                      

Pigs in blankets (2) (gfo/df) £1.50    Yorkshire pudding (gfo/v) £1.00       

Stuffing balls (2) (gfo/vg) £1.00    Vegan cauliflower cheese (gf/vg) £3.00 

 

 
Desserts 

 

Homemade apple & rhubarb crumble & custard (gfo/vgo/dfo) 

Homemade chocolate brownie, warm, with salted caramel ice cream (gfo/dfo/vgo) 

Mixed berry Eton mess- crushed meringues, Chantilly cream & berries (gf/v) 

 


