
(gf) Gluten free  * Can be Gluten Free   (V) Vegetarian 
We can cater for special diets, please ask your waiter for more details 

 

  

SUNDAY LUNCH MENU 
2 courses - £18.50 
3 courses - £23.00 

(Excludes individually priced items) 

STARTERS  
Homemade soup of the day, with homemade bread * (V)       
Chicken liver pate, homemade fruit chutney and toasted ciabatta     
Roast sweet pepper, sugar snap pea, olive and feta bruschetta, with balsamic glaze * (V) 
Traditional prawn cocktail, Marie rose sauce and sliced bread *     
 
Surf Starter – king prawns and scallops in a lemon garlic butter (gf)    £10.95 
Moules Mariniere – fresh mussels in a white wine cream sauce, with toasted ciabatta slices      £8.50 
   

 
MAIN COURSE  

Roast topside of beef, with all the trimmings * 
Roast pork, with all the trimmings *  
Seared chicken breast, dauphinoise potatoes and a red wine sauce (gf)  
Moroccan vegetable tagine, lemon & coriander cous cous, mint & cucumber salsa and warm flatbread (V)  
 
BURGERS  
Our standard burger is a mix of beef and pork, with a blend of herbs and spices.  
 
Tykes black and blue * 
Cajun chicken * 
Spiced roast pepper and chickpea, with homemade tzatziki * (V)  
Pulled pork burger, topped with Applewood cheddar and apple slaw *                                                                                    
  
Please see our blackboards for today’s fish specials. 
 

 
FROM THE GRILL  
All served with Tykes chips, salad leaves,  
grill garnish and herby butter * 
 
10oz Ribeye  £21.95  
10oz Sirloin  £21.95 
12oz Rump  £20.00 
 

    ON THE SIDE 
     Onion Rings    £3.50 
     Hand cut chips *     £3.50 
     Peppercorn & mushroom sauce (gf)  £2.95 
     Bearnaise sauce (gf)   £2.95 
     Blue cheese sauce (gf)    £2.95 
     Red wine sauce (gf)    £2.95 



 
 

DESSERTS  

Warm chocolate fudge brownie, chocolate sauce and rocky road ice cream 
Apple and blackberry crumble, with homemade vanilla custard 
Banoffee sticky toffee pudding, toffee sauce and vanilla ice cream 
Strawberry champagne cheesecake with raspberry coulis  
Coconut milk rice pudding, with boozy blackberries 
 
Selection of cheese and biscuits, with homemade chutney and fruit garnish 
 
          
Selection of ice creams (3 scoops) 
 
- Rocky road 
- Red cherry swirl 
- Mint choc chip 
- Lemon curd 
- Caramel honeycomb 
- Vanilla 
- Strawberry 
- Chocolate 

 
 
 
 

Selection of local sorbets (3 scoops) (gf) 
 
- Passionfruit 
- Lemon 
- Raspberry 

                              
 
                                          
 
 
 
 


