
 Sunday Menu  

 
ALLERGENS If you have a question, food allergy or intolerance, please let us know before placing your order. Full allergen information is 

available upon request. Food is prepared in an area where other allergens are present and our menu descriptions do not list all ingredients. 
 

HOMEMADE ROAST DINNERS 
 

All served with roast and mashed potatoes, root vegetables, seasonal greens, 
 meat gravy, sausage stuffing and a Yorkshire pudding. 

Roast British Topside Beef £17.50 
Roast Beef Brisket £17.50 
Roast Pork Belly £17.00 
Gammon Roast £16.50 

Turkey Roast £17.50 
Beetroot and Chestnut Wellington (V, VGO*) £15.50 

Quorn “Chicken” Roast (V, VGO*) £14.50 *Vegan without Yorkshire Pudding 
 

Double up your meat for £3.00 // Add an extra Yorkshire Pudding for £1.50 
 

Riverside Three Meat Roast Beef, Pork and Gammon served inside a giant Yorkshire pudding with all  
the trimmings and cauliflower cheese £20.50 

 
HANDMADE PIE ROASTS £17.50 

 
Served with roast and mashed potatoes, root vegetables, seasonal greens, meat or veggie gravy, and a 

Yorkshire pudding.  
Steak and True North Ale  

Sweet potato, Spinach, Cashew Curry (VG*) *Vegan without Yorkshire Pudding 
 

SUNDAY SIDES  
£4 each or 3 for £10 

Cauliflower Cheese (V) 
Pigs in Blankets  

Beef Dripping Roast Potatoes 
Sauteed Greens in Garlic Butter (VG) 

 
BURGERS 

Both served with a choice of hand cut chunky chips or fries 
 

House Burger Double patty with cheese, bacon, 
homemade burger sauce, lettuce and tomato £16 

 
Vegan Burger Vegan patty, homemade burger sauce, cheese, lettuce and tomato £15 

 
SIDES 

Hand Cut Chunky Chips or Fries (VG) £4.50 
Jug of Gravy £2 

Garlic Flatbread (VG) £4.50 
Cheesy Garlic Flatbread (V) £5.50 

 
£20 Two Course offer – Choose a Main Meal^ and a Dessert for £20  

^Not including Three Meat Roast

 


