
Two Course - £23.95 | Three Course - £28.95

S T A R T E R S
Soup of the Day (VO) 
Local Wheaten Bread

Feta Fig Salad (V) 
Rocket, Olives, Mixed Leaves, 

French Onions, Balsamic Vinaigrette

Salted Chilli Chicken 
Napa Slaw, Garlic Naan Bread, Toasted Sesame Seeds, 

Sweet Chilli Sauce & Garlic Aioli 
(Available as a Main: £16.50)

Prawn Cocktail 
Atlantic Prawns, Crisp Gem Lettuce, Cherry Tomatoes, 

Marie Rose Sauce, Local Wheaten Bread

M A I N S
Choice of Overnight Roast:

Overnight Roast of the Day	 17.95 
Buttered Seasonal Vegetables, Pomme Purée, Red Wine Jus, Roast Potato & Yorkshire Pudding

Beef Ragu	 17.50 
Pappardelle, Overnight Beef Shin, Peas, Spinach, Tomato Sauce, Grated Parmesan

Beer Battered Haddock	 16.50 
Chunky Chips, Mushy Peas & Tartare

Herb Crusted Salmon	 18.50 
Roast Baby Potatoes, Runner Beans, Smoked Pancetta, Buttered Pea & Leek Fricassee

Goliath Burger	 16.95/Dbl 19.50 
Beef Burger, Cheddar, Salad, French Onion Chutney, Aioli & Skinny Fries

Spiced Bean Burger (V)	 15.50 
Salsa, Baby Gem Lettuce, Tomato, Mint Raita (Add Cheese 50p)

D E S S E R T S
Old School Jam Coconut Sponge with Vanilla Custard

Chocolate Fudge Brownie with Vanilla Ice Cream

Cheesecake of the Day with Vanilla Ice Cream & Berry Compôte

Homemade Apple & Winterberry Crumble with Vanilla Custard or Vanilla Ice Cream

One Course 
Price

H E N R Y ’ S  S U N D AY  M E N U

V – Vegetarian | VO – Vegan Option

Please advise your server of any allergies or dietary requirements. While most our dishes can be without the following, gluten, lactose, nuts, celery, crustaceans, 
eggs, fish, lupin, molluscs, mustard, sesame seeds, soya and sulphur dioxide; please be aware that our kitchen handles ingredients that contain these allergens. 

A discretionary 10% service charge will be added to parties of 6 or more. All tips or gratuities go directly to our front of house and kitchen employees. 
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