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Starters

traditional roast

The rising sun classics

Desserts

Ardennes pate served with onion jam, salad and toasted bread - £7
Classic prawn cocktail served with brown bread - £8

Soup of the day served with crusty bread - £7
Garlic infused mixed olives - £4

Warm sourdough bread with balsamic vinegar & Olive oil - £4

Roasted British striplion Beef - £18
Roasted Lamb Rump - £19

Honey Glazed Gammon - £16
Turkey breast - £17

Vegan beetroot wellington - £14
Childrens Roast Dinner - £9

All Served with a garlic & thyme roasted potatoes, braised cabbage, honey glazed parsnip, seasonal 
vegetables, sausage meat stuffing, homemade Yorkshire pudding and & real meat gravy.

Cauliflower Cheese - £4       |   Pigs in blanket - £5

Pie of the day served with mash, seasonal vegetables and gravy  - £14
Sausage and mash served with thick onion gravy - £13

Posh fish & chips, beer battered whole seabass fillet, served with chunky chips,
Garden peas & tartare sauce - £16

Beef burger served in a brioche bun, with  cheddar cheese,
bacon, relish, skin on fries & side salad - £15

Ratatouille topped with fried halloumi served with rosemary roasted new potatoes - £16

Crème brulee  - £6

Apple pie - £6

Cheescake - £6

Chocolate fondant - £6

Sticky Toffee Pudding - £6

Chocolate Brownie - £6

Winter apple and pear crumble - £6

Selection of Ice creams and sorbets 3 scoops - £4

Cheeseboard - £10

- Vegan - Vegetarian

All our food is prepared in a kitchen where nuts, gluten and other food allergens are present. Our menu descriptions do not include all ingredients. If you have a food allergy or
intolerance, please let us know in advance. Allergen information is available on request. Fish dishes may contain bones. All weights are approximate uncooked.

Menu subject to availability / change.
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