
WSK Sourdough &Whipped Butter (v) £4
Marinated Olives £3.50
Cobble Lane Lomo (gf) £8.00 air-dried paprika-spiced pork loin, 4 months

Sunday Roasts
Packington Pork Belly £21

Dunwood Farm Beef £20 served pink
Spinach, Squash & Vegan Feta Filo Parcel (ve) £16

All our roasts are accompanied by roast Jersey royals, mixed greens, carrots, cauli cheese
& Yorkshire pudding (except ve) and gravy.

2-course £22 // 3-course £26
Country Terrine chicken, black pudding, poached apple, wrapped in prosciutto
Hummus & Purple Sprouting Broccoli (ve/gf) burnt aubergine hummus, za’atar
Hispi Cabbage (ve) roasted with green harissa, herb crumb
Scotch Egg merguez spiced lamb, runny hens egg, leaves

Mains
Chicken Schnitzel Jersey royals, marjoram caper sauce
Troutsdale Farm Lamb (gf) spring greens, green harissa
Halloumi & Giant Cous Cous (ve) roasted peppers, black olives & Ras el hanout
King Prawn & Peach Panzanella rocket, sourdough, green beans, pumpkin seeds

Desserts
GHSMess (v) Italian meringue, seasonal berries, balsamic, lavender
Yorkshire Rhubarb (v) poached rhubarb, fresh mint, double cream
Jude’s Ice Cream Choose from Vanilla, Strawberries & Cream, Vegan Salted Caramel

If you have a food allergy or a dietary requirement please inform one of our staff who will provide you with
allergen information. Please note we use allergens in our kitchen and cannot guarantee a 100% allergen free

environment.


