
  
 

STARTERS 
 
Marinated olives (v) - 4.75 
Garlic herb flatbread (v) - with either baba ganoush, red pepper dip or beetroot hummus - 7 
Cheesy garlic flatbread (v) - 7 
Crispy squid, chorizo, new potatoes, salsa verde - 9.50 
Halloumi spring rolls, sweet chilli dipping sauce (v) - 8 
Warm honey-caramelised goats’ cheese salad - prosciutto, griddled peaches, toasted walnuts - 10 
 
 
PLATTERS (great for sharing - or to be enjoyed as a hearty main dish!) 
 
Bray platter (v) - beet hummus, marinated courgette ribbons, mushroom and artichoke antipasti, red onion jam,  
roast butternut, grilled halloumi, red pepper dip, warm falafel, baba ganoush, flat bread - 15 
Whole baked camembert - preserved figs, crudités, flatbread - 13 
 
 
MAINS  (roasts served from 12 noon until we run out!) 

 
Roast sirloin of Surrey beef – 17 
Roast cornfed chicken - 15 
Roast leg of lamb - 16 
Duo of roast Surrey beef and chicken - 16 
all served with chantenay carrots, honeyed parsnips, roasties, homemade Yorkies and proper gravy  
add cauliflower cheese - 4.50 
Vegetarian roast - vegetables, roasties, homemade Yorkie, gravy, sage and onion stuffing, cauliflower cheese - 14 
 
Poke bowl (v) - edamame, cougette, roast squash, grilled peppers, avo, grains, warm falafel, halloumi,  
beetroot hummous - 12  
Cod and chips, mushies and tartar sauce - 16.50 
Linguine Prima Vera, rocket, parmesan (v) - 14 
House made burger, caramelised onion, chips, bacon, cheese (cheddar or blue) - 15 
Portobello mushroom burger, halloumi, beetroot hummous, horseradish chutney, charcoal bun (v) - 15   
10oz pan-fried Ribeye steak, chips, house salad and garlic butter - 24 
 
 
SIDES  
 
Buttered beans | House chips  |  Herbed new potatoes – 4  |  Cauliflower cheese - 4.50 
House salad (v) - heritage tomatoes, red onion, Lilliput capers, radish, mixed leaves - 5 
 

DESSERTS 
 
Sticky toffee fudge pudding - salted caramel ice cream - 6.50 
Bray mess - berries, cream, ice cream, crunchie raspberry - 6.50 
Selection of ice creams - vanilla, chocolate, strawberry, salted caramel - 6.50 
Selection of sorbets - raspberry, Sicilian orange, mango - 6.50 
Chocolate brownie - with vanilla ice cream - 6.50 
Slice of Victoria Sponge cake – 4.50 
Slice of Lemon Drizzle cake – 3.95 
Wedge of Norbury blue - served with biscuits and caramelised figs - 8.50 
 
 
 
 
 
 

 
 
 
 

 
 
 
 
 
 
 
 

PLEASE NOTE WE ARE ONLY ACCEPTING CONTACTLESS AND CARD PAYMENTS. 
PLEASE ADHERE TO ALL COVID-19 INSTRUCTIONS. PLEASE BE PATIENT AND HEED TO INSTRUCTIONS FROM OUR STAFF. 

BEFORE ORDERING PLEASE ADVISE US OF ANY ALLERGIES/INTOLERANCES. 
MOST OUR DISHES CAN BE GLUTEN OR DAIRY FREE - LET US KNOW YOUR REQUIREMENTS BEFORE CHOOSING. 

ALL OUR FOOD IS PREPARED FRESH - DURING BUSY TIMES FOOD CAN TAKE UP TO 40 MINUTES. 
 

SUNDAY SAMPLE 


