
Toast
MAC & CHEESE v 8.5
Truffled Mac & Cheese 
With Sriracha on 
sourdough 
+ Smoked Bacon 4 

Peter’s toast v 4.5
Netherend Butter & 
Preserves or Marmite on 
Peter Cooks sourdough

EGGS poached v 6.5
Two Poached Eggs, 
Toasted Sourdough + 
Smoked Salmon 5 / Smoked 
Bacon 4 / Avocado 3 

AVOCADO ve 	8.5
Avocado, Slow Roasted 
Tomato, Rocket, Toasted 
Seeds on toasted 
sourdough  
+ Poached Egg 1 /  
Smoked Bacon 4

Plates
Publican FRY 13.0
Sausage, Bacon, Field 
Mushroom, Confit Tomato, 
Fried Egg, Hash Browns, 
Baked Beans, Toast 

VEGAN FRY ve 11.5
Vegan Sausage, Confit 
Tomato, Field Mushroom, 
Hash Browns, Baked Beans, 
Seasonal Greens, Toast 

Sweet
BANANA BREAD v 8.0
Espresso Butter, 
Caramelised Banana, 
Chocolate Granola

CHOCOLATE CHIP  
PANCAKES v 8.5
Chocolate Chip Pancakes, 
fresh berries, Whipped 
Mascarpone, Hazelnuts 

MAPLE GRANOLA v 7.5
Neal’s Yard Yoghurt, Fresh  
Berries, Toasted Coconut  
swap for coconut 
yoghurt to make vegan

Eggs
Publican Egg 
BENEDICTS
Peter Cooks Muffin, 
Hollandaise, Poached Eggs

Roast Ham 9.7  
Halloumi & Avocado v 10.0  
Smoked Salmon 11.0 

foster’s EGGS 9.5
Yoghurt, Nduja 
Sausage Crumb, Dukkah, 
Herbs, Sourdough

Please make us aware of us any 
allergies or food intolerances.



Sunday Lunch
All served with roast 

potatoes, Yorkshire puddings, 
seasonal vegetables & gravy

Rare Roast Top 
Rump 20.0

Celeriac Purée, Beef 
Shin Croquette

RARE BREED PORK 
BELLY 19.5

Confit Pork Belly, Black 
Pudding, Burnt Apple Purée, 

Pig’s Head Croquette

SLOW ROASTED LAMB 20.0

Shoulder Of Welsh Lamb, 
Braised Onions, Green Sauce

make the most  
of your roast

 
Cauliflower Cheese, 

Herb Crumb 6.0

Bowl of roasties 3.5

Heggies chipolatas, gravy 
& apple sauce 7.0

Bertha Roasted 
Courgette, 

Wellington ve 17.0
Roasted Courgette, 

Caramelised Red Onion and 
Lentil Wellington, sunflower 
Seed Pesto, roast potatoes, 

yorkshire puddings, seasonal 
vegetables, gravy

Chicken, Thyme, 
leek Pie 16.0

Chicken Pie, Greens, 
buttered mash and gravy 

Beer battered 
cornish haddock 16.0
chips, crushed peas, Tartare 

Sauce + curry sauce 1.5 

Banging mash 14.0
Free range sausages, 

buttered mash, caramelised 
onion and gravy

Coal roasted harissa 
aubergine ve 14.0

pomegranate, chimichurri, 
pea and mint falafel

An optional service 
charge of 10% is applied 

to tables of 8 or more
lil’ sunday 
roast 10.0

Specifically for little 
ones, half the size 
of either our beef, 
pork belly or lamb 

roast dinners


