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SUNDAY MENU

Crusty bread, dip & olives (v)
roasted pepper & aubergine dip, oil & balsamic & marinated olives

Duck, orange & cognac paté (gfoa)
crusty bread

Classic prawn cocktail (gfoa)
granary bread

Homemade soup (gfoa)
crusty bread

Buffalo cauliflower
sweet chilli dip & salad

HOME OF THE ROAST

All served with chef’s roast potatoes, Yorkshire pudding, seasonal mixed veg, red cabbage and gravy

Hand carved Scottish topside of beef

24 hour slow roast leg of lamb

Wholegrain mustard & honey roast gammon

Roast turkey crown

Roast salmon fillet

Vegan nut roast

Rooster’'s mega roast (4 meats, extra roasties, extra Yorkie)
Sunday Duo (any 2 meat choices)

Mr Greenan’s pie roast

Kid’s roast (10 yrs and under — any 1 meat, peas, carrots, Yorkie & gravy)

A little bit on the side - Bowl of roasties — cauliflower cheese — honey roast parsnips

THE SUNDAY SUPPLEMENTS
FC classic 60z bacon cheeseburger Classic Margherita pizza
smoked cheddar, onion jam & fries parmesan & mozzarella
Beer battered haddock Perfect Pepperoni pizza

Chunky chips, peas & tartare

“No-cluck” vegan burger
vegan patty, smoky plant-based chilli,
salad & fries

mozzarella, oregano & cheddar

Vegan Feast pizza
Vegan mozzarella, spinach, artichoke,
Kalamata olives & mushrooms

Please let a member of staff know if you have any allergies or intfolerances

GF - Gluten Free

GFOA - Gluten Free Option Available VE-Vegan VEOA -Vegan Option Available

V - vegetarian



