
Desserts
CRUMBLE OF THE DAY (V) 
Ask a team member for today’s filling option

CHERRY BROWNIE CHEESECAKE (V) 
Contains almond milk 
Served with vanilla ice cream and a raspberry coulis 
When served with vanilla non-dairy iced dessert (VG-M)

STICKY TOFFEE RUM SPONGE (V) 
Served with your choice of custard, cream  
or vanilla ice cream 
When served with vanilla non-dairy iced dessert (VG)

CHOCOLATE FUDGE CAKE (V) 
A chocoholic’s delight, served with your choice of custard,  
cream or vanilla ice cream

CHEESE PLATE (V) 
Four British cheeses – Isle of Man Vintage Cheddar,  
Belton Farm Red Leicester, Cropwell Bishop Blue Stilton®  
and Shirevale White Stilton® with mango and  
ginger – served with black grapes, caramelised  
red onion chutney and Carr’s® water biscuits 
£3 supplement

B2

Ask a team member for allergy advice
(V) = This dish is suitable for vegetarians (VG) = This dish is suitable for vegans

(VG-M) = Suitable for Vegans, however produced in a factory that handles milk and/or egg with a may contain warning.
Please note that we do not operate a dedicated vegetarian/vegan kitchen area. See main menu for full terms and conditions,  

plus allergen guidance. We’d love to hear your feedback: www.loveourpub.co.uk

HAPPY MOTHER’S DAY
Sunday 22nd March

Available all day

2 courses for £20.99 3 courses for £23.99

Our hearty roasts are served with a Yorkshire pudding, 
cauliflower cheese, pigs-in-blankets, crisp roast potatoes, 
buttery mashed potato, seasonal vegetables and  
lashings of gravy

Choose

HAND-CARVED TURKEY 
Served with pork, orange & fig stuffing

HAND-CARVED BEEF

HAND-CARVED LOIN OF PORK 
Served with crisp crackling

BUTTERNUT SQUASH & APRICOT ROAST (V) 
Served with a veggie red wine gravy

Upgrade your roast for £4 extra
Choose

TRIPLE ROAST 
Hand-carved turkey, beef and loin of pork, served with pork, 
orange & fig stuffing and crisp crackling

ROAST LAMB SHANK

BEEF DUO 
Hand-carved beef and braised beef rib

Starters

Sunday Roasts

Mains
CHEESY BUTTON MUSHROOM BRUSCHETTA (V) 
Sautéed then tossed with double cream, mozzarella,  
Taw Valley Cheddar and Stilton®

SEASONAL SOUP OF THE DAY  
Ask a team member for today’s option – served with rustic bread

SMOKED BRITISH CHICKEN &  
RED ONION MARMALADE TERRINE 
With toasted bread and caramelised onion chutney

BAKED CHIP SHOP CROQUETTES (VG)  
Pea & potato bites in a salt-&-vinegar-flavoured batter,  
served with vegan mayo

LOBSTER & SEAFOOD COCKTAIL 
In a Prosecco Marie Rose sauce, with rustic bread and butter

SUPREME OF HAKE  
With crispy pancetta, garlic mashed potato, creamed  
cabbage & bacon and a creamy red wine mustard gravy

10OZ RIB-EYE STEAK 
Served with triple-cooked chunky chips, beer-battered  
onion rings, button mushrooms and a grilled tomato 
£4 supplement

SMOKY JOE BURGER 
Beef chuck & brisket burger topped with slow-cooked beef  
in a smoky sweet BBQ sauce, a melted cheese slice and  
crispy streaky bacon, burger sauce, ketchup, lettuce and  
chopped pickle and onion

VEGGIE BURGER (V) 
Moving Mountains® or Louisiana Chick’n™ plant-based  
burger, layered with red pepper & sesame houmous,  
spinach, smoky soya and a melted cheese slice and served  
with topped nachos 
Swap the cheese slice for Violife grated mature (VG)

Sunday Roasts Add-Ons
Go Large - add an extra slice of  

hand-carved beef, pork loin or turkey £1.99
Pigs-in-blankets £1.29

Cauliflower cheese (V) £1.99
Pork, orange & fig stuffing 99p


