
  

 
 
  
 

SUNDAY MENU 

ROAST DINNERS 

 
32 DAY MATURED BEEF RUMP 16.00 (GF) 

SLOW ROASTED LEG OF LAMB 15.50 (GF) 

HONEY ROAST GAMMON | SAGE AND ONION STUFFING 
15.00 (GF) 

SLOW ROASTED CHICKEN BREAST | SAGE AND ONION 
STUFFING 14.00 (GF) 

MIXED MEAT ROAST | ALL 4 MEATS 17.50 (GF) 

VEGETARIAN ROAST | CHECK OUR SPECIALS BOARDS 
FOR THIS WEEKS’ SELECTION 14.00 (V) 

VEGAN ROAST | CHECK OUR SPECIALS BOARDS FOR 
THIS WEEKS’ SELECTION 13.50 (VG) 

---------- OR---------- 

PIE OF THE WEEK ROAST | CHECK OUR SPECIALS 
BOARDS FOR THIS WEEKS’ SELECTION 15.50 

ALL ROASTS SERVED WITH: 

 
GARLIC AND ROSEMARY ROASTED POTATOES 

SEASONAL VEG | BROCCOLI | GREEN BEANS | CARROTS 

ROASTED PARSNIP 

YORKSHIRE PUDDING 

CAULIFLOWER CHEESE 

CHEFS SPECIAL SUNDAY GRAVY 

 

    WE PROVIDE SMALLER MEALS OF ALL THE OPTIONS 
ABOVE (EXCLUDING MIXED MEAT ROAST & PIES) FOR 

CHILDREN AND SMALLER APPETITES 10.00 (GF) 

 

 

 

MAINS 

 

OLD ELM BURGER | SEEDED BRIOCHE BUN | 6oz PATTY | 
CHEDDAR CHEESE | SMOKED BACON | BURGER GARNISH | 

OLD ELM BURGER SAUCE | HANDCUT CHIPS 15.50 (GF)  

CHICKEN FILLET BURGER | SEEDED BRIOCHE BUN | NDUJA 
PASTE | GARLIC AIOLI | SHREDDED ICEBERG | HANDCUT 

CHIPS 15.00 

HAND BATTERED COD | HANDCUT CHIPS | PEAS | TARTARE 
SAUCE | LEMON 16.25 

HAND BATTERED HALLOUMI | HANDCUT CHIPS | PEAS | 
SWEET CHILLI SAUCE 13.75 (V) 

PUMPKIN AND SPINACH BURGER | TOMATO CHUTNEY | 
VIOLIFE SMOKEY CHEDDAR | TOMATO | SHREDDED ICEBERG 

| VEGAN MAYO | HANDCUT CHIPS 13.75 (Vg) 

TRIO OF SAUSAGES | CREAMY MASH | PEAS | CRISPY 
ONIONS | MEAT GRAVY 14.00 (GF) 

 

 

 

 

SIDES 
 

BOWL OF GARLIC AND ROSEMARY ROASTED 
POTATOES 3.00 (Vg, GF) 

CAULIFLOWER CHEESE 3.00 (V) 
EXTRA YORKSHIRE PUDDING 1.25 (V) 

BOWL OF SEASONAL VEG 2.50 (Vg, GF) 
HANDCUT CHIPS 3.50 (Vg, GF) 

HANDCUT CHEESY CHIPS 4.50 (V, GF) 
FRIES 3.50 (Vg, GF) 

CHEESY FRIES 4.50 (V, GF) 


