
 
 
  

Kindly advise your server of any allergies or dietary requirements before you place any form of order.  Dishes may contain nuts and or nut 
deriva:ves. Fish may contain bones.  Olives and Fruits may contain stones.  Gluten Free, Vegetarian and Vegan op:ons available 

 

  sunday lunch served from 12 till 3 
 
  small plates  
 
   chef’s soup of the day 7.95 
   served with white or brown bloomer 

   dunston cheese on sourdough 9.95 
   smoked mozzarella, red leicester, cheddar, red onion, topped with a poached egg 

   creamy garlic mushrooms 9.95 
   cooked with cream on toasted sourdough finished with pea shoots 

 
  roast lunches 
 
   highfield house farm beef sirloin 22.95 
   served pink with horseradish 
 
   roast turkey breast 18.95 
   with sage and onion stu9ing and cranberry sauce  
 
   highfield house farm roast pork loin 18.95 
   with apple sauce 
 
   butchers board 28.50 
   all three roast meats   
   served with 
   roast potatoes, honey roast carrot & parsnip, braised red wine cabbage, seasonal buttered greens,               
   yorkshire pudding, and chef’s signature gravy 
 
 
   beetroot, squash and goats cheese wellington 15.95 
   with creamy mashed potatoes, honey roast carrot & parsnip, braised red wine cabbage 
   seasonal buttered greens, and white wine cream sauce 
 



 
 
  

Kindly advise your server of any allergies or dietary requirements before you place any form of order.  Dishes may contain nuts and or nut 
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  bistro classics on sunday  
 
  crispy haddock & chips 18.50 
  haddock fillet coated in chef’s light gluten free batter with triple cooked chips                                             
  curry sauce, mushy peas and tartare sauce 
 
  our signature beef Burger 18.50 
  6oz beef patty with smoked pancetta, applewood smoked cheese, wye valley bakehouse brioche   
  bun, and triple cooked chips 
 
  trio of highfield sausages (ask server for today’s flavours) 16.95 
  creamy mashed potatoes, seasonal buttered greens, caramelised onion gravy 
 
  superfood salad 13.95 
  braised quinoa, dressed leaves, tenderstem broccoli, maple roasted cashew nuts, roasted seeds, 
  and a free-range soft-boiled egg 
 
 
 

  side orders  
 
  individually baked cauliflower cheese   3.95 

 
  seasonal buttered greens    4.50 

 
  mixed leaf salad bowl    4.50 
 
  roast potatoes & yorkshire pudding bowl  6.00 
 
 

 
 


