COG AND WHEEL

SUNDAY LUNCH

Our Sunday Lunch is served between 12pm - 6pm

1 course £14.95 | 2 courses £18
3 courses & a 125ml house wine, 330ml selected bottle or a soft drink £22.95

STARTER

CHICKEN PATE SOUP OF THE DAY
Chicken liver paté served with Chef’s Soup of the day, served with
toasted bread & red onion chutney. toasted bread & butter
CHERRY TOMATO BRUSCHETTA (VE) PRAWN COCKTAIL
Bruschetta served with vine cherry Prawns bound in marie rose sauce
tomatoes, rocket salad & balsamic glaze. with cos leftuce & cherry tomatoes.

MAIN COURSE

Please note that all of our main courses are available on a first-come, first-served basis to
ensure the freshest quality for all guests.

SLOW COOKED BEEF BRISKET ROAST CHICKEN
Served with honey glazed parsnips & carrots, broccoli, Served with a side of chorizo & sage stuffing, honey
mash, swede mash, garlic & rosemary roast potatoes, glazed parsnips & carrots, broccoli, mash, swede mash,
yorkshire pudding & topped with homemade gravy. garlic & rosemary roast potatoes, yorkshire pudding &

topped with homemade gravy.

ROAST GAMMON VEGAN WELLINGTON (VE)
Served with honey glazed parsnips & carrots, broccoli, Served with swede, mash, roast potatoes, carrofs,
mash, swede mash, garlic & rosemary roast potatoes, parsnips, tenderstem broccoli & finished with a vegan
yorkshire pudding & topped with homemade cider gravy. gravy. (Contains walnuts)

SIDES

CAULIFLOWER CHEESE (v) (GF) PIGS IN BLANKETS
£3.95 £3.95

DESSERTS

CHOCOLATE FUDGE CAKE STICKY TOFFEE PUDDING
Warm chocolate fudge cake served Warm sticky foffee pudding served
with cream or vanilla ice cream. with cream or vanilla ice cream.

CHEESECAKE (VE) (GF) MANGO SORBET (VE) (GF)

Lemon & forest fruit cheesecake.

(V) = Vegetarian (VE) = Vegan (GF) = Gluten Free. Please note that all of our food is prepared in a kitchen where nuts, cereals
containing gluten, and other allergens are present. A discretionary service charge of 10% is applied to all tables.



