
Starters

Add an extra burger or chicken breast to any burger for £2.00

From the  gr i ll
Our tender Black Angus steaks are matured for 28 days and served with 
seasoned chips, peas, grilled mushroom and tomato and your choice of  
Diane, peppercorn or Tewkesbury mustard & Cheddar sauce

Freshly homemade soup of the day V 	 3.99 
With bloomer bread and butter 

Sourdough and bloomer breads V 	 3.99 
With cold-pressed Sussex rapeseed oil, beetroot balsamic and olives

British ham hock & black pudding hash	 4.99 
With Tewkesbury mustard & Cheddar sauce and a poached egg,  
served with a pea purée

Welsh rarebit with mushrooms V 	 4.69 
On crusty, toasted bloomer bread, with dressed watercress

class ic  burgers  
Our beef and chicken burgers are served in a seeded bun, with salad and 
mayonnaise, plus seasoned chips and relish on the side

Cheddar & smoked bacon burger	 8.99 
Beef burger topped with Barber’s 1833 Vintage Reserve Cheddar  
and smoked streaky bacon

Classic chicken burger	 8.49

Southern-fried chicken burger	 8.49 
Tender spicy-coated chicken breast

Pumpkin, smoked Cheddar, thyme & chilli burger G 	 8.49 
With sweet potato fries and relish

10oz rib-eye steak	 15.79

14oz rump steak	 14.79

8oz sirloin steak	 13.59

8oz rump steak	 11.29

Mixed grill	 14.99 
Gloucestershire Old Spots pork sausage, 5oz Black Angus rump steak,  
farm-assured chicken breast, gammon steak, black pudding and  
free-range egg, with seasoned chips, peas, grilled field mushroom  
and half a grilled plum tomato

Why not try your steak solo? Your choice of steak  
with a fresh, crisp, dressed salad G

Prawn† cocktail	 5.19 
With bloomer bread and butter

Chicken liver pâté, with cherry compote	 5.19 
With brown bloomer toast and a dressed salad garnish

Panko-breadcrumbed calamari† rings	 5.19 
With a roasted chilli & lime mayonnaise and  
a dressed salad garnish 

Make it a Surf ’n’ Turf - add panko-breadcrumbed calamari† rings or 
extra large Whitby breaded scampi† to your grill for £2.49

G r e a t  S u n d a y  r o a s t s

Served with all the trimmings:  
fresh seasonal vegetables, large Yorkshire pudding, 
crisp roast potatoes, mashed potato and gravy

Sirloin beef	 10.99

Children’s sirloin beef	 4.29

Braised lamb shank	 10.99

Slow-cooked pork belly	 9.99

Tender roast turkey	 8.99

Children’s roast turkey	 4.29

Vegetarian V 	 8.99

Children’s vegetarian	 4.29

Beef and turkey	 10.99

Children’s beef and turkey	 4.29

Add an extra for just £1.00 each:  
roast potatoes, Yorkshire pudding,  
three pigs-in-blankets

I f  y o u  d i n e  a f t e r  5 p m ,  y o u  m a y  e n j o y  a  f r e e  d e s s e r t  w i t h  e v e r y  r o a s t  p u r c h a s e



DE  S S ERT   S

Mains

S ides

Beef & ale pie	 9.89 
British beef & Old Speckled Hen ale pie, with mashed potato,  
braised red cabbage, honey-&-thyme-roasted parsnips and  
curly kale, served with a rich gravy

Bangers and mash 	 8.19 
Gloucestershire Old Spots pork sausages, with mashed potato  
and caramelised red onion gravy

Hunter’s chicken	 9.39 
Topped with Barber’s 1833 Vintage Reserve Cheddar, smoked bacon  
and BBQ sauce and served with seasoned chips and peas

British ham hock, pea & watercress salad	 7.99 
Mixed salad and croûtons, with a cider, honey & mustard dressing  

Gingerbread, pear & caramel crumble tart	 4.99 
With maple & walnut ice cream

Sticky toffee & date pudding V 	 4.99 
With clotted cream and toffee sauce 

Bramley apple pie V  	 4.49 
With creamy Drambuie custard 

Bakewell tart V  G 	 4.89 
Served warm, with double cream and cherry compote

Wet Nelly marmalade bread & butter pudding V 	 4.49 
With custard 

Black Forest gâteau cheesecake V 	 4.99 
With a cherry compote

Triple-chocolate brownie V 	 4.99 
Served warm, with chocolate ice cream and chocolate sauce

Salted caramel & chocolate torte	 4.99 
With clotted cream 

Luxury dairy ice cream V 	 4.69 
Your choice of three scoops of the following delicious flavours  
Clotted cream • Chocolate • Maple and walnut

Chocolate sundae V 	 4.99 
Chocolate-coated popcorn, chocolate and clotted cream ice creams,  
pieces of chocolate fudge cake, whipped cream and chocolate sauce

Mulled berry mess sundae V  G 	 4.99 
Mulled fruit compote, clotted cream ice cream, crushed meringue,  
winter berries and whipped double cream

F a n c y  s h a r i n g  s o m e t h i n g  s a v o u r y ?
British cheese board and crackers	 8.45 
A tasty mix of Barber’s 1833 Vintage Reserve Cheddar, Lancashire blue,  
Ragstone goat’s, Lincolnshire poacher and Somerset Camembert –  
with grapes, celery, apple & date chutney and red onion & port marmalade

Garlic bread V 	 2.89 
Add Barber’s 1833 Vintage Reserve Cheddar for 50p

Dressed side salad V  G 	 2.69

Seasonal vegetables V  G 	 2.79

Onion rings V 	 2.99

Bloomer bread and butter V 	 1.00

Seasoned chips V 	 2.49

Sweet potato fries V 	 2.49

Sautéed sea salt & thyme potatoes V  G 	 2.49

Hand-battered cod†	 9.69 
With seasoned chips, tartare sauce and your choice of peas or mushy peas

Extra-large Whitby breaded scampi†	 8.69 
With seasoned chips, tartare sauce and your choice of peas or mushy peas

Beef lasagne	 8.59 
With a dressed salad garnish, seasoned chips or garlic bread

Roasted butternut squash & feta couscous V 	 7.69 
With roasted red onion, watercress, chickpeas and pomegranate seeds  
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P l e a s e  a s k  y o u r  s e r v e r  f o r  o u r  c h i l d r e n’ s  m e n u

When you buy this dessert, we will donate 20p  
on your behalf to Macmillan Cancer Support*

	 V  Suitable for vegetarians. G Non-gluten ingredients.  Less than 500 Calories. †May contain fish bones or shell.

*�For every triple-chocolate brownie sold £0.20 plus VAT will be paid to Macmillan Cancer Support (paid to Macmillan Cancer Support Trading Limited a wholly owned subsidiary of Macmillan Cancer Support to which it gives all of its taxable 
profits) a registered charity in England & Wales (261017), in Scotland (SC039907) and in the Isle of Man (604)

	� Full allergen information is available upon request. Please be aware that all our dishes are prepared in kitchens where nuts and gluten are present (menu descriptions do not always display all ingredients), as well as other allergens; 
therefore, we cannot guarantee that any food item is completely free from traces of allergens. Please ask a member of our staff (before ordering), if you have any particular allergy or requirement. If ordering non-gluten bread, please 
ask your server for the filling options which also do not contain gluten. All weights are approximate uncooked. Our Calorie counts are based on standard portion sizes; since all our dishes are made to order, these values may vary slightly. 
Guideline daily amounts: women 2,000 Cal; men 2,500 Cal (DOH). Prices are in pounds sterling and include VAT, at the current rate. Subject to availability. Greene King Brewing & Retailing, Westgate Brewery, Bury St Edmunds, IP33 1QT


