
Sunday Menu  

 
Vegetarian = V, Vegetarian available = VA, Vegan =VG, Vegan available = VGA, Gluten Free = GF, Gluten free available = GFA. Please notify us in advance if you have any dietary intolerances or allergies we should be aware of. Due to our processes 

we CANNOT 100% guarantee allergen free ingredients or environment. We do our best to remove shot and bones from game & fish, there may however be a small possibility that some remain. 

 

 

~ Starters~ 

Home-Made Focaccia bread, Balsamic Oil         £4.50 
Contains: Gluten  

 
Homemade Soup (VG)(GFA) ~ served with a warm, soft artisan roll      £9.00 
Contains: Gluten                     

     
King Prawn Salad (GF) ~ a vibrant garden salad topped with warm garlic and chilli prawns, juicy cherry tomatoes,    £11.50/                   
and finished with a garnish of fresh tarragon leaves                                                                                                                 Main £22.00 
Contains: Shellfish  
 

Grilled Asparagus (GFA) ~ chargrilled asparagus spears with a lightly poached egg and bacon with a drizzle of           £9.50 
hollandaise sauce 
Contains: Egg, Milk, Sulphites 
 

Pork and Duck Liver Pate (GFA) ~ served with a rich red onion jam, a delicate side salad, herb-infused focaccia          £10.95                                        
Contains: Gluten, Dairy, Egg, Sulphites 
 

Panko Halloumi Fingers (V) ~ accompanied by a vibrant sweet chilli dressing and a fresh, seasonal side salad £9.50        
Contains: Dairy, Gluten, Egg 
 

~ Mains ~ 

Roast Sirloin of Beef (GFA) ~ roast potatoes, Yorkshire pudding and seasonal vegetables    £24.00                                             
Contains: Gluten, Egg, and Dairy 
 

Roast Norfolk Turkey (GFA) ~ roast potatoes, Yorkshire pudding, and seasonal vegetables   £20.00                                  
Contains: Gluten, Egg, and Dairy  
 

Roasted Porchetta (GFA) ~ roast potatoes, Yorkshire pudding and seasonal vegetables     £20.00 
Contains: Gluten, Dairy  

                                                                                                                                                                                                                     
Pan Fried Sea Bass ~ accompanied by Ecrasé potatoes, steamed broccoli, and a zesty lemon butter sauce                  £23.00 
Contains: Fish, Dairy           
 

Prawn Linguine ~ linguine tossed in a rich tomato, garlic, and white wine sauce, with succulent king prawns             £23.00                      
a hint of chilli, and a burst of zesty lemon  
Contains: Crustaceans, Molluscs, Gluten, Sulphites  
 

Mushroom Risotto (V)(VGA)(GF) ~ creamy arborio risotto with wild mushrooms, finished with parmesan                   £20.00 
Contains: Milk 

 
Poets Caesar Salad (V) ~ chargrilled chicken, a crisp mixed salad with cucumber, crushed ciabatta croutons,             £18.00                    
and a classic Caesar dressing drizzle 
Contains: Gluten (wheat in ciabatta), Milk, Egg, Mustard               

 

~ Desserts ~ 

Poets Signature Sticky Toffee Pudding ~ served with warm, indulgent toffee sauce and a scoop of velvety vanilla     £9.50                     
bean ice cream 
Contains: Gluten, Egg, Dairy 
 

Crème Brulée (GFA) ~ served with crunchy Amaretti biscuits                       £9.50                                                                                                
Contains: Egg, Dairy, Gluten, Tree Nuts  

Continental and British Cheeses (GFA) ~ accompanied by fresh seasonal fruits and a selection of artisanal biscuits   £16.00 
Contains: Dairy, Gluten, may contain Tree Nuts, Sulphites, Celery 

Caramelised Biscuit Cheesecake ~ with chocolate and banana ice cream                                                                 £8.50 
Contains: Gluten, Egg, Dairy 

Clementine Torte ~ accompanied by fresh seasonal fruits and luscious Chantilly cream                  £9.50        
Contain: Gluten, Egg, Dairy 
 


