
BREAKFAST MENU

Sunday Menu 

 (V) Vegetarian, (VO) Vegetarian Option, (VG) Vegan, (VGO) Vegan Option - speak to the duty manager to discuss any dietary requirements.

STARTERS
 

Beetroot - £8 (V)
Heritage beetroot, burrata, pine nuts

Smoked Haddock - £9
Smoked haddock, British pea soup, créme fraiche, potato doughnuts

Chicken Livers - £9
Pan fried chicken livers, tarragon, sourdough

Onion - £8 (VGO)
Roasted onion, onion broth, onion ash, crispy onions, parsley

MAINS

Longs Burger - £17
6oz beef burger, smoked bacon, smoked cheddar, house burger sauce, pickles, lettuce,

tomatoes, fries

Beer Battered Haddock - £18
Haddock, thick cut chips, tartar sauce, crushed minted peas

SIDES

Fries - £5 (VG) | Thick Cut Chips - £5 (VG)

ROASTS

All roasts are served with roast potatoes, glazed carrot, kale, celeriac puree,
Yorkshire pudding and gravy

Roast Beef - £20

Roast Pork ‘Porchetta’- £20

Butternut, Chestnut Mushroom and Spinach Pie - £19 (VG)

Best of Both Roast - £25
Enjoy Roast Beef and Roast Pork for the best of both!

Add cauliflower cheese +£3 | Add pigs in blankets (5) +£4

DESSERTS

Tiramisu - £7
Coffee sponge, whipped mascarpone, dark chocolate and expresso granita

Parfait - £8
Blackberry parfait, spiced apple sponge, honeycomb and milk crisps

Banana - £7
Caramelised banana, chocolate bread pudding, rum caramel, vanilla ice cream

Plums - £8 (VGO)
Spiced plums, longs granola, orange and thyme sabayon

Selection of Ice Creams and Sorbets - £2 per scoop (V)
Biscoff, salted caramel, chocolate, strawberry, vanilla


