THE VENUE

BAR & KITCHEN

»wlay | wnde

Sunday Roast £13.95 ‘ 2 courses £17.95 ] 3 courses £21.95

TO START

Roasted tomato soup with basil oil & bread roll (ve)
Buffalo chigin wings (ve)
Creamy garlic mushrooms on toasted sourdough (v)

BBQ chicken with pineapple chutney
MAIN EVENT

Herb roasted chicken breast (gfa)
Slow braised feather blade beef (gfa)
The Venue Pie - Steak & ale, chicken & mushroom, or cheese & onion (v)

Sage & onion sausage pie (v/ve)

All served with maple grilled carrots, tender stem broccoli & green beans,
braised red cabbage, cauliflower cheese croquette & roast potatoes

with Yorkshire pudding & pan roast gravy
DESSERT

Please choose a dessert from our dessert menu

%

Dishes are prepared in our kitchen where all types of ingredients are used. Whilst care is taken, the use of shared equipment
means we can't guarantee that your food and drink will be entirely free from contact with allergens. Please ask a member of the

team for more information and full menu allergen information. (v) = vegetarian, (ve) = vegan



