
Beer Battered Fish Goujons served with tartar sauce and a wedge of lemon £8.00

Handmade Tomato & Feta Arancini with basil mayo [v] £8.00

Ham Hock, Picked Carrot & Mustard Terrine with piccalilli and toasted ciabatta [gfa] £8.00

Creamy Mushrooms & Pan Fried Chorizo served on a slice of garlic bread [gfa] £9.00

Seasoned Heirloom Tomatoes topped with crumbled feta and drizzled with sweet
balsamic glaze [v] [gf] [vga] £7.00

Soup of the Moment served with warm bread and butter [gfa] £6.50

SUNDAYS AT THE  COTTAGE  LOAF 

Mains
Creamy Mushroom Risotto with a side of toasted garlic ciabatta and pea shoots [v]
[vga] [gfa] £14.00 

House Burger 6oz beef patty or a grilled chicken breast topped with cheese and bacon
on a toasted bun with leaves, tomato and pickled gherkins. Served with fries, onion rings
and house slaw [gfa] [va] [vga] £14.00

Beef & Red Wine Lasagne diced beef in a rich red wine ragu, creamy bechamel sauce and
lasagne sheets, finished with a gratin of cheese and served with garlic ciabatta £14.50 

Beer Battered Fish & Chips with a mushy pea puree, charred lemon and tartar sauce £13.00

8oz Rump Steak chips, peas, grilled heirloom tomato, onion rings and corn ribs [gf] £19.00 

If you have any allergies please speak with a member of staff before ordering to ensure the meal you wish to order,
caters for your allergies. Allergen chart available on request.

Starters 

~ SUNDAY MENU ~
Served 12 - 8pm

 Allergen key: [v] vegetarian [vg] vegan [gf] gluten free    Please note: When an [a] has been added
to the allergen it means there is an alterative option available not that it is free of that allergen. 

Roast Beef served with a Yorkshire pudding [gfa] £17.00

Roast Pork served with stuffing [gfa] £16.00

Roast Honey Glazed Ham served with stuffing [gfa] £15.00

Nut Roast please ask your server for todays dish £14.00

Sides: Cauliflower Cheese £4.50    Pigs in Blankets £5.00    Mashed Potato £4.00    Yorkshire Pud £1.50

Roasts
Served with roast potatoes, tenderstem broccoli, carrot & swede, braised red cabbage, and a
medley of rainbow honey braised carrots

Desserts
Ice Cream Sundae three scoops of ice cream, rich brownie pieces, lashings of cream,
cherry and drizzled with chocolate sauce £7.00

Homemade Sticky Toffee Pudding rich toffee sauce, scoop of ice cream [v] [gf] £7.50

Homemade Chocolate Brownie served with your choice of cream, or ice cream [v] £7.00

Ice Cream (by the scoop) Ask your server for flavours (Supplied by Nicholls Parkgate) £2.00

Vegan Dessert  (by the scoop) Ask server for todays option [vg] £2.00

Add Steak Sauce for £3.00  Choice of: Chimichurri, Diane, Peppercorn


