
CALAMARI FR ITTI 
CRISPY SQUID & ROAST GARLIC MAYONNAISE (602 KCAL)

TERIYAKI CELER IAC 
WITH CHILLI CUCUMBERS (VG) (143 KCAL)

TWICE COOKED CRISPY BELLY PORK
5 SPICE POWDER, SOY CARAMEL AND PICKLED GINGER 

(GF ON REQUEST) (518 KCAL)

SOUP OF THE DAY 
WITH A CRUSTY ROLL (V, VE, GF) (KCAL ON REQUEST)

CAULIFLOWER CHEESE  
(V) (252 KCAL)

DUCK FAT ROAST POTATOES  
(GF) (320 KCAL)

PIGS IN BLANKETS  
(280 KCAL)

CR EAMED POTATO  
(V, GF) (269 KCAL)

PICKED LEAF & HER B SALAD 
 (V, GF) (100 KCAL)   

GF - GLUTEN FREE, V - VEGETARIAN, VE - VEGAN, N - CONTAINS NUTS
FOOD ALLERGIES, INTOLERANCES AND SPECIAL DIETARY REQUIREMENTS 

Before ordering your food and drinks if you would like to know about our ingredients please speak to our staff due to presence of allergens in some of our dishes, we cannot guarantee the absence of 
allergen traces in our menu items. Please note: A 10% discretionary service charge will be added to your bill.

STARTERS

1 COURSE £16.95 |  2  COURSE £20.95 |  3  COURSE £24.95

SUNDAY ROAST

SOMETHING DIFFERENT

SIDES £4 EACH

BEER BATTER ED HADDOCK 
CHIPS, MUSHY PEAS & TARTAR SAUCE (GF) (675 KCAL)

MAVEN BURGER 
BBQ SAUCE, MELTED CHEESE, CRISPY 

ONIONS, COLESLAW & RUSTIC FRIES (1284 KCAL)

MAVEN VEGAN BURGER 
AVOCADO, VEGAN CHEESE, PICKLED RED ONION 

RUSTIC FRIES (VE) (1002 KCAL)

HARISSA SPICED LAMB FLATBR EAD 
FETA AND POMEGRANATE, 

SERVED WITH CHIPS OR FRIES (931 KCAL)

SLOW COOKED FEATHER 
BLADE OF BEEF 

(GF ON REQUEST) (1220 KCAL) 

ROASTED LAMB SHOULDER 
(GF ON REQUEST) (1146 KCAL) 

 
CR ISPY PORK BELLY 

(GF ON REQUEST) (1256 KCAL)

BUTTER ROASTED CHICKEN SUPR EME 
(GF ON REQUEST) (1009 KCAL) 

 
WILD MUSHROOM & PITHIVIER 

(V) (1024 KCAL) 
 

DUO OF ROAST MEAT (£4 SUPPLEMENT) 
(GF ON REQUEST) (KCAL VARIES)

DESSERTS

STICKY TOFFEE PUDDING 
BUTTERSCOTCH SAUCE, VANILLA ICE CREAM (V) (786 KCAL) 

 
LEMON POSSET 

RASPBERRIES AND SHORTBREAD FINGERS 
(V, GF ON REQUEST) (335 KCAL)

PASSION FRUIT ETON MESS (580 KCAL)

SALTED CAR AMEL CHOCOLATE BROWNIE 
SOUR CHERRY AND AMARETTO SORBET (VE, GF) (474 KCAL)

All served with Yorkshire pudding, creamed potato, duck fat roasties, seasonal vegetables, gravy

TEMPUR A K ING PR AWN COCKTAIL 
FRESH PRAWNS, BABY GEM, BLOODY MARY SAUCE (682 KCAL)

VIETNAMESE YELLOW CURRY 
WITH SILKEN TOFU AND FRAGRANT JASMINE RICE (VE, GF) (620 KCAL)

ADULTS NEED AROUND 2000KCAL PER DAY




