Sunday Lunch 12-5

To Start
Soup de jour 5.95
Please ask for todays homemade soup. With Kosilig Bakeri’s sourdough bread

Ham & Manchego croquetas 6.50
Pulled ham hocks, Manchego cheese & bechamel sauce, handmade & crispy fried. Sticky chilli jam

Oak smoked Scottish salmon 8.95
Cornichons, fresh milled black pepper, burnt lemon & olive oil croutes

Gambas pil pil 9.00
Shelled King prawns with our special blended garlic & chilli oil. Koselig Bakeri’s sourdough bread

Sea salt & chilli chicken wings 7.50
Crispy fried & rubbed with sea salt & chilli flakes

Cookfella’s deli platter 8.75 (Vegetarian option available)
Continental & British Artisan cured meats & cheeses, mixed olives, chutney, char-grilled artichoke
hearts, balsamic pickled onions & sunblushed tomatoes. Koselig Bakari’s sourdough bread

Bruschetta (v) 7.95
An olive oil sourdough croute topped with baby mozzarella pearls, sun blushed tomatoes, pickled pear,
crumbled walnuts & chicory. Basil pesto

Calamari fritos 7.50
Lightly dusted salt & pepper squid, alioli & fresh lemon

Main Event

Roast rump of beef (cooked pink) 18.95 (children’s half portion 9.50)

Yorkshire pudding, duck fat roasties, mashed potatoes, roasted carrots & parsnips, sexy cabbage & pan
gravy. (Please ask us if you prefer your beet well cooked)

Roast loin of pork 18.95 (children’s half portion 9.50)
Yorkshire pudding, crispy crackling, sage, onion & sausage stuffing, duck fat roasties
mashed potatoes, roasted carrots & parsnips, sexy cabbage, apple sauce & pan gravy

Thyme rubbed half roast chicken 18.95 (children’s half portion 9.50)
Yorkshire pudding, bread sauce, sage, onion & sausage stufting, duck fat roasties
mashed potatoes, roasted carrots & parsnips, sexy cabbage & pan gravy

Fillets of lemon sole 22.00
Grilled & served with a lemon, garlic & Parmesan potato cake, fine beans & a parsley, lemon & caper
butter

Halloumi & sun blushed tomato strudel (v) 17.95
French pastry rolled with charred halloumi, sun blushed tomatoes, baby spinach & a tomato & oregano
sauce. Served with a warm salad of butternut squash, courgette, rocket & crushed new potato

Poulet Breton 19.50
Classic French chicken dish cooked with thyme,cider, Dijon mustard & créme fraiche. Roasted baby
potatoes, green beans & charred leeks
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Navarin d’agneau 21.50
A French stew of slowly roasted lamb shoulder with aubergine, tomatoes, celery, carrots, baby
potatoes, garlic & rosemary. With baby Comté & Dijon mustard scones

Cookfella’s flame grilled steak burger 14.50

60z beef steak patty, mature Cheddar cheese, smoked streaky bacon & Cookfella’s relish

Served in a Koselig Bakeri brioche bun with lettuce & tomato, side of handmade slaw & skin on chips
*Upgrade available (Gluten free bun available) Fancy a double up? Add another beef steak patty 5.75

Korean fried halloumi & mushroom burger (v) 14.50
Handmade Korean BBQ sauce glazed halloumi, panko crumbed field mushroom & kimchi style slaw.
Served in a Koselig Bakeri brioche bun with a side of handmade slaw & skin on chips *Upgrade available

Chicken parmo 16.95

Panko crumbed chicken fillet, crispy fried & topped with béchamel sauce & our cheese blend
(Butternut squash ‘steak’ version available for our vegetarian friends!)

Served with skin on chips, salad & garlic mayonnaise. *Upgrade available

Pimp it up with your choice of :

Jalapeiios | Red onion | mushroom 1.50

Onion marmalade | chorizo | ham hock | blue cheese 2.00

Sweet Stuff
Please ask us for today’s delights

Kiddies Menu available

Vegan Menu available

Please ask a member of our team

This menu is available on selected Sundays only

We are NOT open every Sunday!
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