
S U N D A Y  M E N U



S U N D A Y  M E N U
Go on, treat yourself 

T W O  C O U R S E S  2 0 . 0 0

S T A R T E R S

B A K E D  S O U R D O U G H  B A G U E T T E  	 6.00
olives, red pepper hummus, garlic aioli G E

L E E K  &  P O T A T O  S O U P  	 6.00
warm sourdough baguette & butter G D Ce 

S M O K E D  H A D D O C K  F I S H  C A K E 	 8.00
white onion sauce, pickled radish & shallot Cr D E F G 

C H I C K E N  &  H A M  H O C K  T E R R I N E 	 9.00
homemade piccalilli, radish G D Ce

C R I S P Y  D U C K  S A L A D 	 8.00
five spice duck with pak choi, carrot, mouli, pomegranate, pineapple  Mu Se S

B E E T R O O T  R I S O T T O  	 7.00
crumbled goat’s cheese, rocket, parmesan D Ce

R E D  P E P P E R  &  S P I N A C H  F A L A F E L   	 8.00
red pepper hummus, pickled cucumber, crispy flat bread, coriander  Ce G Sd 

B R O W N S ’  B E E F  B U R G E R 	 14.95
homemade 8oz beef patty with smoked cheddar cheese, baby gem lettuce, tomato, gherkin E G Mu D

 B R O W N S ’  F I S H  P L A T E  	 18.95
seabass fillet, salmon, king prawns, scallop, sweet potato purée, wilted spinach, broccoli, 
shellfish bisque Mo F Cr D  

V E G E T A B L E  C O T T A G E  P I E   	 15.95
Baby vegetables, tenderstem broccoli  V Ce Sd

D O O M  B A R  B E E R - B A T T E R E D  C O D  	 16.95
with Browns’ chips, pea purée, tartare sauce G F E Sd

C H I C K E N  &  B A C O N  C L U B  	 14.95
garlic aoili, baby gem lettuce, tomato, gherkin  D E G   

BROCCOLI,  ASPARAGUS & GARDEN PEA LINGUINI  	 15.95
spinach & basil pesto G N Vg

C A E S A R  SALAD 	 14.95
house marinated chicken or halloumi. Crispy Prosciutto, parmesan, focaccia croutes, 
soft-boiled egg  G D Mu E Sd

C R A B  &  K I N G  P R A W N  L I N G U I N I 	 17.95
chilli, garlic, tomato & spinach Ce G E Sd

R O A S T  B E E F 16.00 
slow roasted, Yorkshire pudding, roast gravy  

 (served pink) D G Ce

P O R K  B E L L Y 16.00 
apple purée, black pudding  D Mu G 

W E L S H  L A M B  R U M P 16.00   
(served pink)  Cr D E G 

H A L F  R O A S T  C H I C K E N  14.00 
marinated for 24 hours in our house honey, lemon & mustard marinade,  

served with smoked bacon chipolata & stuffing  G D Ce Mu

Accompanied by roast potatoes, creamed  potatoes D, carrot D, 
caulif lower cheese D G  & buttered seasonal greens D

M A I N S

S U N D A Y  R O A S T S

A L L E R G E N  K E Y : 
Cr Crustaceans   Ce Celery   D Dairy   E Eggs   
F Fish   P Peanuts   G Gluten   L Lupin   N Nuts   
Mo Molluscs    Mu Mustard   S Soya  
Sd Sulphur Dioxide    Se Sesame Seeds   

 Vegetarian    Vegan 

Lunch & Dinner

Bottomless  
Fizz Fridays

T W O  C O U R S E S  £ 3 2 P P

including unlimited  
wine or prosecco

£ 1 0  
À la carte mains* 

Mon- Sat 12pm - 3pm 
Wed-Sat 5pm -6.30pm  

*Selected dishes
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Grill Night
£ 1 0  S T E A K S *

Served with Browns’ chips 
or Brown’s salad

Wednesday & Thursday 5pm - late

*Rump & Rib-eye


