
 

Sunday 12pm-5.45pm 

STARTERS 

 

 

 

 

 

 

 

 

 

 

 

MAINS 

All roasts are served with roast potatoes, vegetables, Yorkshire pudding & gravy 
  

 
 
 

  

SIDES  
Cauliflower & Romanesco broccoli 
cheese bake                        3.75                          

Extra potatoes            2.50 

 

BAR MEALS                
Beer battered haddock  13.95                   
tartare sauce, triple cooked chips, mushy peas   
 
Prior Halls sausages                            12.95 
mash potato, battered onion rings 
   
Confit beef cottage pie                        12.95 
buttered spinach, parmesan mash 
 

Bread & Butter        2.95 

Olives (Contains anchovies)         3.50 
 

Cream of mushroom soup                   6.10 
chive yoghurt 

 
Hickory smoked duck                   8.10 

plum & vanilla purée, torched plum, bok 
choi, pickled red onions 

 
Confit pork croquette                          7.50 
with ham hock ballotine, aioli, chargrilled 

baby gem, pickled shallots, crispy pork 
quavers 

 

Feta & red onion arancini                          7.95 

black garlic mayonnaise, goats cheese & 
chicory salad, crispy kale 

 
Maldon cured smoked salmon               9.50 

smoked mackerel & horseradish pâté, 
beetroot emulsion and salad 

 
Local game terrine                                      7.50                 

fried quail’s egg, pickled carrots, veal 
mayonnaise, burnt onion powder   
 

Pan fried scallops                                       13.50         

sweetcorn & saffron purée, crispy pancetta, 
spiced sweetcorn fritter 
 

Roast sirloin of English beef 18.10 

28-day aged English sirloin with 
horseradish cream 

 

Roast pork loin   16.95 

slow roasted with apple sauce and sage & 
onion stuffing, mustard gravy 

 
Pot roast chicken    17.10 

herb roasted with creamed leeks  

 
Children’s roast    6.95 

selection of roast beef, roast pork or roast 
chicken 
 

Seared calves liver        17.50 

with smoked back bacon, mustard croquettes, 
parsnips, star anise puree & spinach  
(served medium-well) 

  

Pea & broad bean tart                             12.95                           
baby shallot, celeriac puree, poached egg, 
pickled radish & garlic crisps 

 

Pan fried salmon         20.50          
tomato & red pepper ketchup, saffron new 
potatoes, charred corn, sauté leeks, white wine 
velouté 

 
Pan fried seabass             19.95 
prawn bisque, sauté crayfish & seaweed, crispy 
new potato hash 

 

Please advise of any allergies before ordering 

 



 

 

PUDDINGS & CHEESE 

 

 

 

 

 

 

 

 

 

 

 

HOT DRINKS  

 

 
Ask a member of staff for our gin list, selection of brandies, whiskeys or your favourite tipple! 

Filter coffee/Tea    2.00 

Espresso single    2.25    

Espresso double    2.85    

Macchiato/Americano   2.25 

 

Chocolate tart    7.10 
white chocolate & cornflake crumb, yoghurt 
sorbet, chocolate sauce 

 

Trio of fruit parfait               7.50 
macerated berries, blackcurrant coulis, 
crushed meringue, freeze dried passionfruit  

 
Glazed coffee crème brûlèe                        6.95 

vanilla ice cream, Viennese biscuit, mixed nut 
brittle 

 

Passion fruit mousse   6.50  

Turkish delight centre, coconut Chantilly, 
freeze dried coconut yoghurt 

 
Neal’s Yard cheeses                9.95 

crackers, chutney, quince jelly  
 

Selection of petit fours                3.50 
homemade truffles, jelly & marshmallows   

 

Latte/Cappuccino/Flat white  2.95 

Hot chocolate    2.85 

 

Please book a taxi in advance, they are hard to find here in Horndon! 

Please advise of any allergies before ordering 

 


