
Sunday Menu

 

Side Dishes

Rosemary Salted Skin-on Fries (GF,VG)  4
Garlic Ciabatta  4  Add Cheese  .50
Beer Battered Onion Rings  4
Seasonal Vegetables (GF)  4
Tater Tots (GF,VG)  4

Starters 
7.5 each or 4 for 25

Chicken Wings (GF)  Lemon Pepper & Hot Honey or 
Garlic Parmesan or BBQ              
Popcorn Salt & Pepper Squid Fresh Lime & BBQ Mayo
Breaded Halloumi Fries  Garlic Aioli & Parmesan
Blistered Padron Peppers (VGO,GF)  Hot Honey & 
Sea Salt
Nachos  Guacamole, Soured Cream, Salsa, Jalapenos & 
Red Leicester

The View Burgers

All Served in a Toasted Brioche Bun with Cos Lettuce 
& Rosemary Salted Skin-on Fries

The Deacon Beef Burger (GFO)  2x 4 oz Beef Patties, 
Cheddar Cheese, Pickled Red Onion, Salsa & Burger Sauce  
15
Hoo-Bit Chicken Burger  Cajun Spiced Panko Chicken 
Breast, Red Leicester, Streaky Bacon, Cajun Mayo  15
Telegraph Burger (GFO,VGO)  Pulled Mushroom Patty, 
Basil Mayo, Rocket, Stilton  15

Add to your Burger
Beef Patty (GF)  4
Streaky Bacon (GF)  3
Onion Rings  2

Roast Ciabattas 

Beef Topside & Horseradish  10
Turkey, Stuffing & Cranberry  10
Gammon & English Mustard  10

Add Roast Potatoes  2

Children’s Menu

Mini Roast Dinner (GFO,VGO)  8.5
Turkey or Gammon
Served with Seasoned Roast Potatoes, Broccoli, 
Chantenay Carrots, Garden Peas, Yorkshire Pudding & 
Gravy
Beef Burger & Skin-On Fries (GFO)  7.5
Chicken Nuggets & Skin-On Fries  7
Fish Fingers & Skin-On Fries  7
Beef Lasagne  7.5
Vegetable Lasagne (V)  7.5
All served with Dressed House Salad or Beans

Nutella Beignets & Vanilla Ice Cream  4
Sticky Toffee Pudding & Vanilla Ice Cream  4
Crumble of the Week & Custard  3.5
2 Scoops of Vanilla Ice Cream (GF)  3

Sunday Roasts

All served with Seasoned Roast Potatoes, Broccoli, 
Chantenay Carrots, Braised Red Cabbage, Yorkshire 
Pudding & Gravy

Roast Turkey (GFO)   15.95
Roast Gammon (GFO)  15.95
Roast Topside of Beef (GFO)  15.95
Sweet Potato & Chickpea Loaf (GFO,VGO)  15.95
Extra Slice of Meat  £2.50

Pigs in Blankets 3.50
Cauliflower Cheese  3
Stuffing  2
Yorkshire Pudding Duo  3
Seasonal Vegetables (GF)  3
Maple Glazed & Sesame Parsnips (GF,VGO)  3
Mashed Potatoes (GF)  3

The View Classics

Beef Lasagne  Dressed House Salad, Garlic Ciabatta  
14.5
Beer Battered Cod Fillet  Minted Mushy Peas, 
Rosemary Salted Skin-on Fries, Homemade Tartare Sauce, 
Lemon Wedge  15
Breaded Scampi  Rosemary Salted Skin-on Fries, Minted 
Mushy Peas, Homemade Tartare Sauce, Lemon Wedge  
14.5
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Desserts

Crumble of the Week with Ice Cream or Custard  6.5
Sticky Toffee Pudding with Ice Cream or Custard  6.5
IPA Treacle Tart with Ice Cream or Custard  6.5
Bread & Butter Pudding with Ice Cream or Custard  
6.5
Baileys Crème Brûlée & Shortbread (GFO)  6.5
Nutella Beignets & Vanilla Ice Cream  6.5

  VG – Vegan  GF – Gluten Free, 
VGO – Vegan Option  GFO – Gluten Free Option 

All our food is freshly prepared in house and we take 
great pride in our standards, however we are a multi-allergen 

handling kitchen


