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For Main 

Roast Sirloin of Beef £17.55 

Roasted Loin of Pork Crackling-Homemade Stuffing £15.35 

Roast Leg of Lamb & Homemade Stuffing £16.55 

Roasted and Stuffed Supreme of Chicken £15.35 

Cauliflower Cheese Roast (V – Please ask for Vegetarian Gravy) 

Homemade Stuffing £13.15 

The Gardener’s Ultimate Roast: A slice of Beef, Pork and Lamb with All 

the Trimmings, Extra Potatoes and Extra Yorky £19.75 
 

All roasts are served with Roast Potatoes, Honey Glazed Parsnips, Homemade Yorkshire 

Puddings, Fresh Seasonal Vegetables & Chef’s Homemade Gravy 

 

Accompany your Roast with a Choice of Extra’s…. 

Cauliflower Cheese Bowl 
£4.45 

 Vegetables £4.50      Roast 
Potatoes £3.15 

  Homemade Stuffing £2.25 

 

Gardener’s Arms Sunday Roast 
 

Allergen Info-all our food is prepared in a kitchen where all of the key allergens, fish, meat, nuts are used, so while we do know what ingredients go in our food, we cannot guarantee any dish is 100% free 

from any allergen or food stuff. We do, however take measures to ensure cross contamination is avoided and we can advise on request details of which dished ingredients contain allergens. All weights and 

measures are approximate. Game may contain traces of shot, fish may contain bones. 

 

Tiger Prawns £8.25 

pan fried in garlic butter, crusty dipping bread 

Pork Belly Bites Sautéed in Cider 

and honey £7.85 
 spring onion, mixed leaf 

Garlic Forrest Mushrooms £7.25 
creamy garlic white wine sauce, toasted ciabatta 

 

 

Hummus & Pitta £6.50  
toasted sesame, truffle oil 

Homemade Soup of the Day £5.95 
 warm crusty ciabatta sippets 

Chef’s Homemade Chicken Liver & 

Bacon Paté £7.85 
 warm crusty bread-butter, red onion chutney 

 

 


