SOCIAL SUNDAY
2 courses £19.95 or 3 courses £23.95

STARTERS
(v) Soup of the day
(v) Chargrilled flatbreads & hummus with maple caramelised onions, chimichurri,
roast red pepper & crispy chickpeas
(v) Goats cheese mouse on toasted brioche with apple & chicory salad, beetroot pureé & honey dressing
Calamari with sweet chilli, caper & parsley dressing
Slow braised baby back ribs in a sticky garlic and ginger glaze
Grilled Stornoway black pudding on crispy potato cake with poached egg and grain mustard sauce

M AINS
Traditional roasts, choose from:
Roast topside of beef and Yorkshire pudding, seasonal vegetables, roast potatoes and
rich homemade gravy
Marmalade and honey roasted gammon and Yorkshire pudding, seasonal vegetables,
roast potatoes and rich homemade gravy
Roast chicken breast and Yorkshire pudding, seasonal vegetables, roast potatoes,
and rich homemade gravy
(v) Nut roast with Yorkshire pudding, seasonal vegetables and roast potatoes and vegetarian gravy
Sides: Savoy cabbage and bacon £3.95 \ Creamy mash potato £3.50 \ Homemade chips £3.95
Onion rings £2.95 \ Pigs in blankets £3.50
Pan seared seabass fillets, herb crushed new potatoes, wilted spinach & café de Paris butter
Beer battered cod with chips and mushy peas
Double patty cheeseburger with skinny fries, coleslaw and Social sauce
Homemade chicken, leek and mushroom pot pie, chips and mushy peas
Crisp pork belly, sautéed new potatoes, caramelised onions, cauliflower puree & red wine jus
(v) Pan roasted gnocchi with winter vegetables, roast tomato & chilli sauce, manchego & basil crumb
(v) Baked harissa cauliflower steak, with wild mushroom, spinach and shallot fricassee & mint raita

DESSERTS
Spiced plum and apple crumble with custard or custard flavoured ice cream
Cheshire Farm Ice cream
Sticky toffee pudding with vanilla ice cream
Chocolate fudge sponge pudding, fudge sauce & honeycomb ice cream
Selection of cheese
Our food and drinks are prepared in food areas where cross contamination may occur. We only declare allergens if they are intentionally added to a product.
Food and drink preparation areas, storage areas and cooking equipment (e.g. fryers, grills etc) may be shared and fried items containing different allergens
may be cooked in the same oil. Our suppliers may also have allergen cross contamination risks. If you are concerned about possible allergen cross
contamination of the food or drink you wish to consume, please ask us for further information on our cooking methods and policies, and we may also be able
to show you ingredient packaging indicating any ‘may contain’ or trace warnings that the supplier has provided.
Some of our dishes contain nuts and other allergens. Please see a member of management about any dietary requirements.
A discretionary 10% service charge will be added to tables of 8 or more. Every penny goes directly to our staff.
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