THE SUNDaY LUNCH

THE BIG BEEF DINNER

16hr slow cooked beef
brisket carved thick and
chunky.

-18.95

ROAST LAMB SHOULDER
Slow roast pulled lamb
shoulder, rolled and
pressed

-19.95

HONEY, THYME + LEMON
CHICKEN

Succulent and juicy
marinated half roast
chicken.

-17.95

MAPLE & MUSTARD
GLAZED GAMMON
Delicious roast Gammon
smothered in a maple +
mustard glaze.

-17.95

ROAST BELLY PORK
& CRACKLING FINGERS
Cider based over night

pork belly, and a pile of

naughty little cracking
fingers.
-17.95
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SERVED WITH ALL

THE TRIMMINGS:
Yorkshire pudding
Roast potato
Roast carrots
Mash potato

Mixed greens
Tanners Gravy

* X X X ¥ *

BEEF + BROWN ALE PIE
Thing of beauty!
Homemade pie, chunks of

slow cooked beef in brown

ale gravy and encased in
beef dripping pastry.
-17.95

MINCE AND DUMPLINGS
Lush mince with herby
dumplings.

-17.95

CHEESE & LEEK SAUSAGES
Gooey cheese & leek
with special herbs made

into lush crispy sausages.

-17.95

ROAST SQUASH, SAGE,
BUTTERBEAN, RED PEPPER
+ ALMOND SUET PUDDING
Veggie or vegan version
available.

-17.95

VEGGIE / VEGAN MINCE +
DUMPLINGS

Lush vegan mince with
herby dumplings.

Veggie or vegan version
available.

-17.95

Py
SERVED WITH ALL

THE TRIMMINGS:
Yorkshire pudding
Roast potato

Roast carrots

Mash potato

Mixed greens

Tanners Gravy [Meat or
Veggie / Vegan]

* %X X X X ¥

Please order your drinks at the bar
Yours server will take your food order

EXTRA TRIMMINGS

PIGS IN BLANKET
& STUFFING BALLS
Two of each-5.95
Four of each

to share—9.95

CAULIFLOWER CHEESE
Each—-3.45
To share—-5.95

EXTRA VEG
Choose from:
Roast potato,
Roast carrots,
or Mixed greens
Each—-2.45

To share—4.45

PLEASE ASK
YOUR SERVER FOR FULL
ALLERGEN INFO.

THE TANNeRS ARMS



