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Chef's Homemade Soup of theday £8.60
Served with a bread roll and butter

Chef's Homemade Pate of theday  £8.60
Served on toasted bread with chutney

Prawn & Crayfish Cocktail £9.00
On a bed of salad with Marie Rose Sauce

and bread and butter

Deep Fried Brie Wedges £9.00
With baby leaves and cranberry sauce
Southern Fried Chicken Goujons £9.50

With baby leaves and ranch sauce

Chef’'s Homemade Pieof the Day £17.00

With a choice of mash, traditional chips
or roasted potatoes and seasonal veg

\\‘Eiurgers:
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The Rising Sun 6oz Wagyu Burger £17.50

In & toastad brioche bun with mature
cheddar, pickled gherkin, lettuce, tomato,
red onion with Dijon mustard mayo

(add bacon £0.50p)
Southern Fried Chicken Burger £16.00

Breaded seasoned chicken in a floured burger
bap with lettuce, tomato, red onion, and

mayonnaise
(add cheese or bacon £0.50 pence per item)

Halloumi & Roasted Red Pepper Burger £16.00
Grilled halloumi and roasted red pepperin a

brioche bun with melted mature cheddar chease,

lettuce, red onion, tomato, sriracha mayo

Spinach & Ricotta Cannelloni £16.50 : _ 3
With a side salad and garlic bread Eg:ﬂp:h{a g:;" ;{Fﬁr[l"“ £4.00
Chicken or Halloumi Caesar Salad £16.00 Garlic Bread £3.50
With croutons and bacon strips on a bed Add cheese: £1.50
of cos lettuce with Cesar dressing and Onion Rings £3.50
Parmesan
(Chicken & Halloumi together) £19.00 Side Salad / Side of Veg/  £4.00
Jacket Potato

Deep Fried Wholetail Scampi £15.50 ;
With traditional chips, tartare sauce, Cauliflower Cheese £3.00
garden or mushy peas
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(Choice of four slow roasted meats, served

with, homemade Yorkshire pudding, roast

potatoes, seasonal vegetables, and chef's
delicious rich homemade gravy)

Slow Roasted Sirloin of Beef

Please note: Beef is cooked rare
(Add cauliflower cheese: £3.00)

£19.00

Slow Roasted Shoulder of Lamb
(Add cauliflower cheese: £3.00)

£17.50

Roast Breast of Chicken £17.00
with sausage meat sage and onion
stuffing

(Add Cauliflower Cheese: £3.00)

Slow Roasted Shoulder of Pork

with sausage meat sage and onion
stuffing and fresh crackling
(Add Cauliflower Cheese: £3.00)

£16.50

Four Meat Mixed Roast £22.00

A slice of each meat with sausage meat
sage and onion stuffing and fresh crackling
(Add Cauliflower Cheese: £3.00)

Homemade Nut Roast (V) £16.00
Chestnut, walnut, and cranberry homemade ;

nut roast with vegetarian port gravy o,
(Add Cauliflower Cheese: £3.00) =
£9.50

Child’'s Roast

Child’s portion of either roast
chicken, lamb, pork or beef

(please note: beef is cooked rare)

Chef’s Crumble of Day
Homemade crumble served with
a choice of cream, custard or
ice cream

Waffles & Ice Cream =0 £8.70
Frashly toasted sweet waffle with
ice cream, topped with your choice

of sauce

Hot Chocolate Orange Cake £8.70

Orange sponge cake smothered with
chocolate and served with cream or
ice cream

Sticky Toffee Pudding (GF) £8.70

Sponge cake smothered in toffee
sauce and served with cream,

iEE Cresm or GLIEtErEl r
lce Cream £6.50
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Vanilla, chocolate or strawberry ice
cream with toffee, chocolate or

strawberry sauce

Cheeseboard £12.50
Selection of cheeses with crackers,
garnish and chutney

Cheesecake of the Day £9.00

Served with cream or ice cream

Lemon Sorbet (GF)
Frash leamon citrus dessert
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