
Desserts                           
S t i c k y  t o f f e e  P U D D I N G  £ 8 . 0 0

C H O C O L A T E  B R O W N I E  £ 8 . 0 0

Starters  

House Bread, Whipped Butter, Tomato
Chutney (V)(GFO)

House Bread, Whipped Butter (V)(GFO)

Mains                               
c h i c k e n  s u p r e m e  £ 1 9 . 0 0

Please let us know of any allergy or dietary
requirements.

G A R L I C  S A U T E E D  K I N G  P R A W N S  £ 1 2 . 0 0

C O C O ' S  S u n d a y  R o a s t  £ 1 6 . 0 0

Coriander, Lime & Chilli Peppers, Garlic
Ciabatta

Choose from Roast Beef, Roast Shoulder of
Lamb, Confit Garlic & Thyme stuffed Belly of
Pork, or Mushroom Nut Roast (VG) served with
Goose Fat Roast Potatoes, Honey Roasted
Carrots & Parsnips, Mixed Buttered Greens,
Swede & Carrot Mash, House Gravy, Yorkshire
Pudding
Trio of Meats £18.00 C H I C K P E A S ,  B U T T E R N U T  S Q U A S H  &  P E P P E R S

S T E W  £ 1 6 . 0 0
Garlic New Potatoes, Naan Bread (VG)

V E G G I E  L A S A G N E  £ 1 7 . 0 0
Courgettes, Spinach & Lentil Ragout Lasagne,
served with Salad & Garlic Bread (V)

A P P L E ,  B E E T R O O T  &  W A L N U T  C R U M B L E  £ 8 . 0 0
Creme Anglaise (GF)

Sunday Lunch Menu

Confit Garlic & Bacon Mash Potato, Creamed
Leeks, Roasted Butternut Squash, Thyme Jus
(GF)

C O C O ' S  C H E E S E  B O A R D  £ 1 0 . 0 0
Trio of Cheeses, Grapes, Celery, Chutney, Crackers (V)

Butterscotch Caramel, Vanilla Ice Cream, Toasted Oats

Vanilla Ice Cream, Warm Chocolate Sauce (GF)

C h e f ' s  s o u p  o f  t h e  d a y  £ 7 . 0 0

C H I C K E N  &  D U C K  L I V E R  P A T E  £ 9 . 0 0

R E D  P E P P E R  H U M M U S  £ 8 . 0 0

House Bread, Olives, Dipping Oils, 
Pickles (V)(GFO)

S E L E C T I O N  O F  I C E  C R E A M S  &  S O R B E T S  £ 7 . 0 0
Please ask a member of staff for today's flavours

B R I O C H E  &  B U T T E R  P U D D I N G  £ 8 . 0 0
Creme Anglaise

F I S H  C A T C H  O F  T H E  D A Y  £ 2 1 . 0 0

Please ask your waiter for today's special 


