
 Sunday Lunch 12-4  

Starters, sharers or lighter bites 

Ham & Manchego croquetas x3            9.00 
Pulled ham hocks, Manchego cheese & 
bechamel sauce, handmade & crispy fried. 
Sticky chilli jam 

Gambas pil pil                                       9.50 
Shelled King prawns with our special blended 
garlic & chilli oil. Artisan bread 

Sea salt & chilli chicken wings              9.00 
Crispy fried & rubbed with sea salt & chilli 
flakes 

Goats cheese & walnut (v)                    8.25 
French goats cheese crusted in walnuts & 
oven baked. Topped with red onion 
marmalade & dressed rocket. Charred artisan 
focaccia croutes 

Hummus (ve)                                            7.00 
Smooth creamy hummus topped with Ras El 
Hanout roasted chickpeas & served with 
charred flatbread 

 

Smoked salmon                                      9.75  
Wye Valley smoked salmon, fresh milled 
black pepper, caper berries dressed rocket & 
focaccia croutes 

Deli platter (v|ve available)     9.50 | 19.00 
Continental & British Artisan cured meats & 
cheeses, mixed olives, chutney, char-grilled 
artichoke hearts, balsamic pickled onions & 
sun blushed tomatoes. Artisan bread, crackers 
& Netherend farm butter 

Spicy chicken & peanut salad   8.50 | 15.50 
Ginger, garlic & chilli marinated chicken 
fillets, char-grilled & tossed with crunchy raw 
veggies, gem lettuce & soy lime dressing. 
Crushed peanuts, fresh red chilli & micro 
coriander (v – swap chicken for halloumi) 

 

Our roasts & other tasty scoff 

Rump of beef  (children’s portion 12.00)                                                                             21.00 
Cooked pink & served with Yorkshire pudding, duck fat roasties, mashed potatoes, roasted parsnip, 
braised red cabbage & pan gravy (Please ask us if you prefer your beef well cooked) 

Loin of pork (children’s portion 12.00)                                                                               21.00 
Yorkshire pudding, sage, onion & sausage stuffing, duck fat roasties, mashed potatoes, roasted 
parsnip, braised red cabbage & pan gravy  

Slow cooked lamb shoulder (children’s portion 12.75)                                                       22.50 
Yorkshire pudding, duck fat roasties mashed potatoes, roasted parsnip, braised red cabbage & pan 
gravy 

Trio of meats                                                                                                                        26.00 
Beef, pork & chicken, Yorkshire pudding, duck fat roasties, mashed potatoes, roasted parsnip, 
braised red cabbage & pan gravy 

A selection of seasonal vegetables will be served with the above roasted meats 

 

Chicken parmo                                                                                                                      20.00 
Panko crumbed chicken fillet, crispy fried & topped with béchamel sauce & our cheese blend. Hand 
cut chips, salad & garlic mayo. Add: 
Jalapeños | Red onion | mushroom 1.50     Chorizo | blue cheese 2.00    Chilli beef 2.50 
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Salmon & pea cream                                                                                                             23.50 
Pan roasted & served with  buttery mashed potato, samphire & a pea cream 

Cashew & tomato strudel (ve)                                                                                              18.50 
Fine French pastry filled with cashew nuts, sun blushed tomatoes & baby spinach. With a warm 
salad of butternut squash, courgette & crushed new potato & dressed rocket. Vizcaina sauce  
 (v – swap cashews for halloumi) 

Cookfella’s flame grilled steak burger                                                                                17.00 

6oz beef steak patty, mature Cheddar cheese, smoked streaky bacon & Cookfella’s relish. Served in 

an artisan bun with lettuce & tomato, side of handmade slaw & fries  

 (GF bun available) Add another patty 6.50 

Shroomie burger (ve)                                                                                                           17.00 
Crispy Cajun fried oyster mushrooms & pulled BBQ King oyster mushrooms, pickled red onion 
& fennel, Cajun mayo & baby spinach in a Brioche bun, slaw & fries  

Sunday roast baguette                                                                                                          15.00 
Fresh baked baguette filled with  your choice of pork & stuffing or beef & Yorkie pudding with 
duck fat roasties & a jug of gravy  

 

Sweet Stuff – Please ask to see our delicious dessert menu 

 

Sides 
Bread, olive, oil & balsamic vinegar 5.00 

 
Cauliflower cheese     5.00 

Skin on fries                4.75 
Sweet potato fries      5.75 

 Slaw                             2.00

 
 

 
Kiddies Menu 7.00 ( for children up to the age of 10) 

Pizza flatbread 
Your choice of 3 cheese or ham & cheese. 
With fries & cucumber sticks  

Kiddie Parmo 
Crispy chicken, béchamel sauce & cheese. fries 
& salad 

Chicken & mushroom stir fry 
Strips of chicken & mushrooms fried with 
sweetcorn, peas & jasmine rice. Flavoured 
with a little soy sauce 

Fish n chips 
Crispy battered fish fillets, fries & peas  

Chicken wrap 
Flour tortilla filled with grilled chicken, 
cheese, mayonnaise, tomato & lettuce. Fries & 
cucumber sticks 

Cheeseburger 
Homemade burger glazed with cheese in a 
bun with lettuce, tomato & ketchup (on the 
side). Fries & cucumber sticks 

You can swap your fries for new potatoes, roasties, mixed salad or mashed potatoes 

Babys under 2 years – Mashed potatoes, veg & gravy – With our compliments         

For pudding choose from a scoop of our lovely ice cream or a homemade cookie 


