SUNDAY MENU

STARTERS

Spanish mixed olives - 4

Garlic bread - 4.5

Cheesy garlic bread - 6

Homemade soup - 6

Served with locally baked bread

Sticky pork belly bites - 7.5

With a sweet chilli, soy & ginger glaze, topped with sesame
seeds & spring onion

Salt & pepper crispy chicken - 7
Crispy salt & pepper seasoned chicken served
with a siracha dip

Smoked salmon & king prawns - 9
Served with a lemon mayo dip & warm bread,
with a pea shoot garnish

MAIN COURSE

Sunday roasts - 19

- Rosemary, thyme & sea salt roast rib of beef

- Lemon, garlic & thyme roast turkey

- Cider braised pork belly & crackling

- legan nut roast

All served with roast potatoes, stuffing, seasonal
vegetables, gravy & a Yorkshire pudding

Feeling hungry?

Yorkshire pudding - 1.5
Roast potatoes - 2

Seasonal vegetables - 2
Cheesy leeks - 3

Cauliflower cheese - 3

5 Pigs in blankets - 3

Vegan nut roast - 3

Extra slice of pork belly, beef
or turkey - 3.5

Mac & cheese - 14
Topped with cheddar cheese & crispy onions, oven baked and
served with garlic bread - add B84 pulled beef - 3

Homemade beef lasagna - 15
Served with skin on fries & salad

Cajun chicken - 16

Grilled Cajun seasoned chicken breast served with skin on
fries & a side salad

Pissarro’s deluxe burger - 17

Two chargrilled 4oz beef patties, stacked with grilled
streaky bacon, double cheese, with burger sauce, lettuce &
gherkins in a toasted burger bun from Oak bakery

Fillet of fresh salmon - 19
Served with garlic roasted new potatoes, green beans & king
prawns with a Bretonne mushroom sauce

9oz fillet steak - 35

Served rare on our sizzling hot rock boards, with skin on
fries, salad & garlic butter

Extras:

Peppercorn sauce - 3
Cheese sauce - 3

Onion rings - 4.5

Side salad - 5

Garlic king prawn skewer - 7

- Gluten free agption available! -

- If you suffer from any allergies or intolerances, please inform a member of staff before ordering
We try to source all our ingredients from local suppliers wherever poassible
all weights are pre-cooked measurements -




