
 We take every care and attention to identify the allergens that are in our ingredients, but unfortunately it is not possible to guarantee that any 
product is 100% free from any allergen due to our busy kitchen, and the risk of cross contamination of allergens and traces during cooking and 

preparation processes. This includes items that are cooked in our deep fat fryers where ingredients that include gluten have also been cooked. 

Our deep fat fryers contain refined rape seed oil. Please inform your server of any allergies or intolerance before you order. 

 

  

   SUNDAY LUNCH MENU 
Starters 

Spiced Cauliflower Soup, Homemade Bread & Butter £8.25 V 
Crispy Squid, Garlic Aioli, Spring Onion & Chilli £9.50 GF 

Rabbit & Pistachio Rillette, Toast & Fruit Chutney £9.50  

Halloumi Fries, Buffalo Sauce, Lemon mayo £8.50 GF 

Sticky Sesame Pork Belly Bites £8.50 GF 

Main Courses 

Pritchard’s Striploin of Beef 

Roast Potatoes, Seasonal Vegetables, Yorkshire Pudding & Gravy £23  

 Roast Chicken Supreme 

Roast Potatoes, Seasonal Vegetables & Gravy £19.50 

Roasted Pork Belly 

Roast Potatoes, Seasonal Vegetables & Gravy £19.50 

Butternut Squash & Lentil Wellington 

Roast Potatoes, Seasonal Vegetables & Gravy £17 V 

Beer Battered Haddock & Chips 

Crushed Peas, Tartar Sauce, Charred Lemon £18.50 GF 

Pan Fried Trout Fillet 

Crushed New Potatoes, Tartar cream £22 GF 

Side Dishes 

         Cauliflower Cheese £8 GF           Roast Potatoes £5          Seasonal Vegetables £5  

Desserts 

Sticky Toffee Pudding Rum & Raisin Ice Cream £8.75 

Warm Chocolate Fudge Cake Salted Caramel Ice Cream £8.75    

Espresso Affogato, Petit Fours, Vanilla Ice Cream £8.75 

Artisan Cheeseboard Celery Chutney Grapes £14   

Selection Of Ice Creams & Sorbets £3 Per Scoop 

Salted Caramel, Vanilla, Chocolate, Strawberry, Honeycomb, Rum & Raisin. 
Sorbets - Blackcurrant, Blood Orange, Lemon, Mango, Raspberry 

The Greenman 


