SUNDAY LUNCH

A choice of Grass Fed Sirloin of Beef, Slow Cooked Wiltshire Lamb
Shoulder, Free Range Roast Chicken or Roasted Loin of Pork served
with roast potatoes, Yorkshire pudding, homemade gravy and a
selection of seasonal vegetables. (GFO)

BEEF OR LAMB £19
PORK OR CHICKEN £17
MIXED ROAST - TWO MEATS OF YOUR CHOICE £24

£14

CHILDREN’S ROAST

NUT ROAST

Homemade lentil & vegetable nut roast served with roast potatoes, £15
Yorkshire pudding, vegetarian gravy and a selection of seasonal
vegetables. (GFO)(VEO)

PAN FRIED TROUT £17
Pan Seared fillet of Trout served on herb crushed New Potatoes,
wilted spinach & hollandaise sauce. (GF)

QUICHE
Homemade Quiche of the day served with salad, homemade
coleslaw & a choice of buttered new potatoes or chips

£14

SOuUP
Fresh Homemade Soup of the day (please ask for today's variety), £6.50
served with a warm White or Brown Hobbs House Roll. (GF*)(V)

FRESHLY PREPARED IN OUR KITCHEN, USING LOCAL AND SUSTAINABLE PRODUCE WHERE POSSIBLE,
STRAIGHT FROM THE FARM SHOP.

Please note, all options on our Menu can also be adapted as Children's portions. Please let
staff know of any Allergies or Intolerances - most dishes can be adapted to suit dietary
requirements.



