
Sunday Menu - January 2026

Starters & Light Meals

Freshly made, lightly spiced, parsnip, squash, apple & ginger soup, tin loaf 7,95 (ve)(gfa)

Egg Royale with Romsey smoked trout, poached egg, English muffin, Hollandaise sauce 9.95

Whipped goat’s cheese, fresh figs, roast beetroot & walnut salad, truffle honey dressing 9.95 (g/f)(v)    

Pan fried sardine fillets, garlic bread, roast vine tomatoes 8.95 (gfa)

Farmhouse coarse chicken terrine topped, apricot & ginger chutney, baguette thins 8.95 (gfa)

Whole Camembert baked in the box with garlic & thyme with onion marmalade, crusty bread 10.95 (gfa)(v)

***

Sunday Roast Lunches

All available gluten-free, please ask at time of order

 
Roast sirloin of 28 day matured British sirloin of beef 24.95

Roast ½ chicken & stuffing 22.95

Roast shank of Somerset venison 20.95  

Roast leg of pork & crackling 20.95 

“3 Meat Roast” with beef, roast pork and ½ roast chicken 29.95 

Cheese, leek, onion & potato pie 17.95 (v) 

“Just vegetables” with cauliflower cheese 15.95 (v)

All served with Maris Piper roast potatoes, Yorkshire pudding, cauliflower cheese, 

honey roasted parsnips, seasonal vegetables, pan gravy



Roast Lunch Side Orders

Bowl of “pigs in blankets” 4.95      Bowl of crackling 3     Bowl of roast potatoes & jug of gravy 3.95

Extra Yorkshire pudding 2.00     Cauliflower cheese 3.95     Sausage meat stuffing 3.00

***

Other Main Courses

Battered fillet of North Atlantic cod, thick cut chips, mushy peas 18.95 (gfa)       

Double patty beef burger, cheese, bacon, dill pickle, tomato, burger sauce, fries 18.95 (gfa)       

Wholetail scampi garden peas, French fries 17.95

Halloumi & Portobello mushroom “burger”, burger sauce, dill pickle, tomato, bun, fries 17.95 (v) (gfa)

Made & cooked in our kitchen, full puff pastry chicken, gammon & leek pie, 

roast baby new potatoes, spring greens 19.95 

 Gardener’s pie, Quorn mince, lentil & mushroom “Cottage pie” 

with mashed potato &, mushroom, spring greens 17.95 (gfa)(ve)

***

Side Orders

Fat chips 4.95, Fries 4.9, Sweet potato fries 5.95,

    Garlic bread 5.95, Onion rings 4.00,   Winter greens 4,   Halloumi fries & sweet chilli sauce   7.95 

***



The Officers' Club Sunday Curry Lunches

All 19.95 and served with our freshly cooked Pilau rice or white Basmati rice

Murgh Makhai, buttered chicken curry 17.95

Sliced chicken breast, cooked with Indian spices, finished with a rich butter, 

cream & tomato sauce, medium.

Lucknow 1st Class, lamb railway curry 

A deeply coloured rich curry named after the British Army who travelled by train around India 

& wanted a warm curry which suited the European palate.  Lamb leg braised with lentils, tomatoes, 

coconut milk, Kashmiri chillies & spices, medium hot

Lamb Korma 

A mild Korma, meaning “braised” in Hindi, traditionally made with yoghurt, 

spices & cashew nut paste, warm/ mild.

Dhaba style Bengali egg curry

 Eaten in truck stops across the country truly a staple meal of India. Hard boiled eggs 

braised in a tomato & onion spiced gravy, medium hot (v)

Curry Side Orders

4 Poppadom’s, yoghurt & mint raita, mango chutney 5

Giant naan bread 4

Red lentil & spinach dhal 7.95

Aloo Gobi cauliflower & potato 7.95

During the week we have 13 different curries on our menu, please ask to see a copy!

***



Childrens Sunday Roast Menu
 

Roast sirloin of 28 day aged beef  14.95  (gfa)

Roast Leg of Pork & Crackling  13.95  (gfa)

“Just vegetables” 10.95 (ve) (gfa)

All served with roast potatoes, Yorkshire pudding & seasonal vegetables with pan gravy. 

***

Childrens Sunday Main Menu

All 9.95

Beef burger, burger sauce, tomato, lettuce, pickle, bun, fries

Battered cod fingers, peas & fries (gfa)

Chipolata sausages, fries & Heinz baked beans

Chicken breast nuggets, peas & fries (ve)

(vegan nuggets available)

Pepperoni pizza & fries

3 cheese pizza & fries (v)

***

Vanilla, strawberry, chocolate ice cream scoops 3

 

***

Please Note

This menu is correct at the tme of writng, however our food changes almost daily as we take advantage of the 

seasonal produce available to us. Because of this, our menus change regularly. If you are ordering meals in advance,

please email us for the very latest menu.



Allergies & Food Intolerance

All our food is prepared in a kitchen where nuts, cereals & other allergens are present. If you have a food allergy or intolerance 
please let us know at the tme of ordering. Full allergen informaton for food & drink is available upon request.

Fish may contain bones. We have only one fryer with common fryer oil & one grill. Weights are precooked.

 (v); vegetarian,  (ve); vegan,   (gfa) gluten free available


