
Sunday Lunch 

12pm-7.00pm

1 course £15 / 2 course £20 / 3 course £25

Starters

Chef’s soup of the day, crusty bread and butter (gfo, veo)

Wild mushrooms in a creamy garlic and parmesan sauce on toasted focaccia (v, veo, gf)

Duck liver pate with apple and orange chutney, toasted bread (gfo)

Homemade Yorkshire pudding, proper gravy(v)

Classic prawn cocktail, brown bread and butter (gfo)

Mains

Roast sirloin of beef (either pink or cooked through) (gfo)

Roast of the day (gfo)

Thyme roast chicken breast (gfo)

(All roasts are served with dripping roast potatoes, mash potatoes,

Cauliflower and broccoli cheese, seasonal vegetables and Yorkshire pudding)

Fish of the day – With a butterbean, slow roast tomato and onion casserole (gf)

Roast mushroom and spinach gratin – Roast flat mushroom with aubergine, sautéed spinach, red onion and a

parmesan crumb (gf) (veo)

Pudding

 Spencer’s fruit crumble with white chocolate and raspberry ice cream 

Chocolate orange brownie with vanilla ice cream and candied kumquats (gf)

A selection of ice creams, fresh fruit and berry coulis (gf)

Toffee apple bread and butter pudding with vanilla ice cream

A selection of our best cheeses served with crackers, Quince jam (gfo)

PTO



*Sharing  plates and Sandwiches  are not part of the Sunday set menu 

Sunday Sandwiches

Spencer’s Roast of the day Sandwich £8

Grilled steak sandwich with melted cheddar sandwich and red onion marmalade £9

Mature cheddar and Henderson’s pickled onion sandwich £8

Roast Sirloin of beef and gravy Sandwich £9

All sandwiches are served on sourdough bloomer with vegetable crisps, fresh dressed leaves

Add bowl of our soup of the day £3

Add hand-cut beef dripping chips or fries £3

Spencer's Sunday Sharers

Spencer’s Charcuterie: Prosciutto de Parma, mortadella, Spianata sausage, salami Milano marinated olives,

mozzarella bocconcini, sun blush tomatoes, parmesan and rocket salad with rustic breads £17 (gfo)

Spencer’s frivolity of cheese; Mozzarella, halloumi and brie fries with a mature cheddar fondue, tomato

basil dipping sauce, parmesan glazed fries £16 (vo)

Baked camembert orchid apple chutney herb oil and crusty bloomer £13 (v, gfo)

Little Lambs (for the under 12s)

Choice of Sunday Roast with all the trimmings - £7
or

Fresh Pasta with a  choice of cheese or tomato sauce.

With ice cream selection and chocolate or fruit sauce

V= Vegetarian, VO = Vegetarian option, VE= Vegan, VEO = vegan option, GF = Gluten Free, GFO = Gluten Free option,

N = contains nuts. If you have allergies or dietary requirements, please advise before ordering.  Please note our

kitchen may contain traces of nuts 


