
GRAND BURGER 	 £14
PANCETTA, MONTEREY JACK CHEESE & BURGER RELISH 
ON A TOASTED BRIOCHE BUN AND HOMEMADE CHIPS

HALIBUT 	 £22
SPINACH, COURGETTE,  BROAD BEANS & A WARM 
TARTAR SAUCE

ROAST CHICKEN SUPREME 	 £16
PEAS, PANCETTA, GEM LETTUCE, JERSEY ROYALS & 
TARRAGON VELOUTÉ

SEA BASS 	 £17
HERITAGE TOMATO, FENNEL & SAMPHIRE

CAESAR SALAD 	 £14
GRILLED CHICKEN, PANCETTA, ANCHOVIES,  LITTLE 
GEM LETTUCE, PARMESAN, SOURDOUGH CROUTONS 
AND CAESAR DRESSING

BEEF SHIN RAGU 	 £14
SLOW COOKED BEEF SHIN RAGU, PARMESAN, FRESH 
TAGLIATELLE AND ROCKET

LAMB RUMP 	 £18
DAUPHINOIS POTATO, CHARRED TENDERSTEM 
BROCCOLI,  SALSA VERDE & RED WINE JUS

280G RIB EYE	 £23
WATERCRESS SALAD & HERB BUTTER

220G FILLET	 £25
WATERCRESS SALAD & HERB BUTTER

600G CHATEAUBRIAND	 £60
WATERCRESS SALAD, HOMEMADE CHIPS & HERB 
BUTTER

THAI RED CURRY (V) 	 £14
SUGAR SNAPS, RED PEPPERS, SPRING ONION, CHILLI 
CORIANDER & LIME WITH STICKY JASMINE RICE

THAI RED CHICKEN CURRY 	 £16

FOOD ALLERGENS
IF  YOU OR ANY OF YOUR PARTY HAVE AN ALLERGY OR DIETARY 

RESTRICTIONS PLEASE INFORM A MEMBER OF STAFF WHO WILL BE 
HAPPY DISCUSS YOUR REQUIREMENTS. EVERY CARE IS TAKEN TO 

AVOID ANY CROSS CONTAMINATION WHEN PROCESSING A SPECIFIC 
ALLERGEN FREE ORDER. WE DO HOWEVER WORK IN A KITCHEN 

THAT PROCESSES ALLERGENIC INGREDIENTS AND DOES NOT HAVE 
A SPECIFIC ALLERGEN FREE ZONE OR SEPARATE DEDICATED FRYERS.

PAYMENT
WE KINDLY ASK ALL GUESTS TO SETTLE THEIR BILLS USING DEBIT 

CARD, CREDIT CARD, CONTACTLESS PAYMENT OR APPLE PAY.

SUNDAY SERVICE 

12.30PM - 8.30PM

SAUSAGE ROLLS 	 £5
CUMBERLAND SAUSAGE AND CARAMELISED RED 
ONION IN PUFF PASTRY, PICCALILLI  SAUCE

BUTTERMILK PANKO CHICKEN 	 £6
BACONNAISE & PARMESAN

OLIVES 	 £3
JUICY QUEEN GREEN OLIVES

HUMMUS 	 £5
HARISSA, TOASTED PITTA BREAD AND CARROT STICKS

GRAND’S FOCACCIA BREAD 	 £4
ROSEMARY AND GARLIC,  OIL & BALSAMIC

CONTINENTAL PLATTER 	 £14
SELECTION OF ARTISAN CURED MEATS, BRIE AND 
MANCHEGO CHEESE,  PIQUILLO PEPPERS AND PICKLES

NIBBLES

POTTED LYTHAM SHRIMPS 	 £10
SOURDOUGH TOAST

CRAB ON TOAST 	 £12
MANGO, AVOCADO AND CORIANDER

TOMATO & BURRATA 	 £9
HERITAGE TOMATOES, AVOCADO & BASIL OIL

SCALLOPS 	 £12
PEA MOUSSE, PICKLED RED ONION AND PARMA HAM

HOMEMADE SOUP 	 £7
SERVED WITH FRESHLY BAKED FOCCACIA

CRISPY GOATS CHEESE 	 £11
ROASTED PINEAPPLE,  POMEGRANATE & HONEY

PEA & MINT RAVIOLI 	 £9 /  £14
PEA VELOUTÉ, PARMESAN & ROCKET

BREADED PLAICE 	 £7
DILL PICKLES & LEMON MAYONNAISE

SMALL DISHES

HOMEMADE CHIPS (V) 	 £4
MALDON SEA SALT

POSH CHIPS (V) 	 £5
PARMESAN & TRUFFLE OIL

TOMATO SALAD (V) 	 £5
PICKLED RED ONION, SHERRY VINEGAR & EXTRA 
VIRGIN OLIVE OIL

CHANTENAY CARROTS (V) 	 £4
HONEY AND TARRAGON

TENDERSTEM BROCOLLI (V) 	 £5
ROASTED GARLIC AIOLI

HARISSA ROASTED CAULIFLOWER (V) 	 £4
YOGHURT AND LIME DRESSING

MIXED LEAF SALAD (V) 	 £4
EXTRA VIRGIN OLIVE OIL AND BALSAMIC

S IDE DISHES

MAINS

LIMITED AVAILABILITY,  ONCE IT ’S GONE, IT ’S GONE

SIRLOIN OF BEEF 	 £16/20
SALT AGED ENGLISH BEEF,  SERVED PINK WITH, ROAST 
POTATOES, SEASONAL VEGETABLES,  YORKSHIRE 
PUDDING & HOMEMADE GRAVY

SHOULDER OF LAMB 	 £16
SLOW ROASTED SHOULDER OF LAKELAND LAMB, 
ROAST POTATOES, SEASONAL VEGETABLES, 
YORKSHIRE PUDDING & HOMEMADE GRAVY

SUNDAY ROAST


