
 

 

SUNDAY MENU  
TO START 
Pan fried wild mushrooms with garlic, thyme and shallots in a creamy chive 
sauce on toasted sourdough bread, with salad garnish. (V) 

£9.50 

Homemade ham hock and herb terrine, The Tide Turner beer and fig 
chutney.  Served with sourdough toast. 

£12.50 

Curried parsnip soup, toasted pumpkin seeds, coconut yoghurt drizzle, 
served with white bread (V/ GFO) 

£8.95 

Mini Crab and salmon bonbons served on aioli garlic mayonnaise and salad 
garnish 

£11.25 

TO FOLlOW 
Haddock and chips, light and crispy The Tide Turner beer batter, 
homemade mushy peas and tartar sauce with chunky chips (GFO) 

£18.95 

Cajun spiced roasted sweet potato steak, whipped feta cheese, toasted 
pumpkin seeds and balsamic dressed salad (VE) 

£13.95 

Roast meats – All our Roasts are served with roast potatoes and parsnips, buttered 
cabbage, carrots and broccoli, Yorkshire pudding and homemade stock gravy.  
All of the meat in our roasts is supplied by The Secret Butcher in Burnham. 
Roast Topside of Beef served medium rare £24.95 
Roast Loin of Pork  £22.95 
Roasted Chicken Supreme in garlic and thyme £18.95 
The Star Roast – A selection of three meats £28.95 
Smaller roast: A smaller sized roast for kids or smaller appetites  £12.95 
Our vegetarian option is a Traditional Nut Roast, freshly made with 
seasonal ingredients. Please ask your server for details of this week’s dish. 

£15.95 

Extra Yorkshires £3.00  Extra potatoes £3.50  Extra vegetables £3.00 
Cauliflower cheese £4.95  Lashings of gravy are free… 
‘Don’t forget me!’ Dog’s Sunday Roast offcuts, chopped carrot & gravy drizzle  £4.95 
SIDES 

Chunky chips £4.00  Skinny fries £4.00  Side salad £3.25 

Coleslaw £3.50  Onion rings £3.00  Garlic sourdough £3.25 
 


