
S U N D A Y  F A T H E R ' S  D A Y  M E N US U N D A Y  F A T H E R ' S  D A Y  M E N U

STARTERS

Homemade Soup
Homemade soup with a warm dinner roll

and butter  — 8
+ CBGF - Please ask your server for todays

soup allergens  +

Pork and Duck Pâté
Pork liver pâté with duck and orange

served with chutney, warm artisan roll and
butter — 9

+ MCN CBGF +

Breaded Mushrooms
Crispy bread mushrooms served with

garlic mayonnaise and a herb salad  — 8
+ V +

Pulled Pork & Black Pudding Hash
Pulled pork and black pudding served with

a crispy panko poached egg, crackling,
pork jus and apple purée — 9

SUNDAY ROASTS

CHICKEN ROAST
Succulent chicken breast, served with mini pork and sage stuffing balls, a rich homemade

chicken gravy, and cranberry sauce.     — 19
+ CBGF - CBDF +

ROAST PORK
Belly of pork, slow-roasted overnight for unbeatable tenderness, finished with crispy

crackling, a savoury pork gravy, and apple sauce.  — 21
+ CBGF - CBDF +

PRIME SIRLOIN OF BEEF
Slow-roasted, 28-day aged prime sirloin of beef, cooked to a perfect medium-rare and served

with a rich beef gravy and horseradish sauce. — 23
+ CBGF - CBDF +

DUO OF ROASTS £25 ~ TRIO OF ROASTS £28
A half portion of the above meat roasts with your choice of sauces and roasting pan gravy

+ CBGF - CBDF +
CHESTNUT ROAST

Chestnuts, pumpkin seeds, sunflower seeds, carrots, onions and herbs  served with vegetarian
gravy — 20

+ VE DF NUTS +

All roasts are served with homemade garlic and rosemary roasted potatoes and Yorkshire
pudding. Fresh broccoli, carrots and golden parsnips along with real gravy made from the

roasting pan juices this very morning.

SIDE DISHES
Homemade cauliflower cheese, baked with three rich cheeses in a creamy sauce and finished

until golden GF - Small dish £3.50 -  Large dish £6.50
+ 6 Baby sage pork and onion stuffing balls £2 +



MAINS

8oz Beef Burger
8oz burger made with 100% beef topped with mature cheddar cheese and smoked steaky

bacon inside a toasted sesame bretzel bun with baby gem lettuce, pickled red onion, tomato
and gherkins served with crispy chips and a side of burger relish — 16

+ Double up to a 16oz for an extra £4 +

Chicken Caesar Saladc

Pan fried chicken breast, sautéed pancetta, cos lettuce and Caesar dressing finished with
crispy croutons, Parmesan flakes — 19

+ CBGF +

Fish & Chipsc

Fresh haddock fillet fried in a crispy batter made with local ale served with garden peas,
tartare sauce and chips — 19

+ GF as standard please let us know if your are Celiac  +

DESSERTS

Crispy Chocolate M&M's Sundae
Vanilla ice cream layered between crispy M&M's and chocolate curls, caramel sauce topped

with Chantilly cream and chocolate flake — 10

Lemon Meringue Pie
Sweet pastry case with a lemon filling topped with peaks of piped meringue and fresh

blueberries — 8
+ MCN +

Apple and Blackberry Crumble
Homemade tray baked stewed apples and blackberries topped with a butter crumble, served

with vanilla custard sauce — 8
+ CBGF +

Rocky Road Cheesecake
Chocolate biscuit base topped with vanilla cheesecake and chocolate ganache, Chantilly

cream and mini marshmallows  — 8

GLUTEN FREE DESSERT OPTIONS AVAILABLE

Noel's Italian Gelato - £3 per scoop
GELATO: Creamy Vanilla - Salted Caramel - Chocolate Chip - Biscoff Biscuit  - Strawberry &

White Chocolate - Mint Chocolate

ALLERGENS
+ GF - Gluten Free / CBGF - Can be Gluten Free / V - Vegetarian / VE - Vegan / CBDF - Can be
Dairy Free / DF - Dairy Free / NUTS – Contains Nuts / MCN - May Contain Nuts / CBNF - Can

be Nut Free +

The Folly Tipping Policy
+ All gratuities whether paid by card or cash are pooled and distributed equally amongst ALL

employees - A discretionary 10% service charge will be added to parties of 8 people or more +


