
Sunday Roast & Traditional Garnishes - (vo, gfo)
a choice of topside of beef, loin of pork, turkey breast, 
chicken breast or nut roast served with roast & mashed 
potato, parsnips, stuffi ng, Yorkshire pudding, seasonal 
vegetables & meaty or vegetarian gravy
£15.50
vegetables & meaty or vegetarian gravyvegetables & meaty or vegetarian gravy

Sunday Roast & Traditional Garnishes - (vo, gfo)Sunday Roast & Traditional Garnishes - (vo, gfo)
a choice of topside of beef, loin of pork, turkey breast, a choice of topside of beef, loin of pork, turkey breast, 
chicken breast or nut roast served with roast & mashed chicken breast or nut roast served with roast & mashed 
potato, parsnips, stuffi ng, Yorkshire pudding, seasonal potato, parsnips, stuffi ng, Yorkshire pudding, seasonal 
vegetables & meaty or vegetarian gravyvegetables & meaty or vegetarian gravy

“ The Big One!”
beef, pork & turkey, roast potatoes, mashed potatoes, 
seasonal vegetables, parsnip, caulifl ower cheese, 
creamed cabbage & bacon, stuffi ng, two Yorkshire 
puddings & gravy
£18.50

Children’s Roast 
£8.95

Caulifl ower Cheese £3.75, Creamed Cabbage & Bacon £3.75, 
Roasties £2.75,  Yorkshire Pudding £1.50

Panko Chicken Goujons 
garlic mayonnaise
£7.25

Garlic & Chilli Prawns (gfo)
Warm ciabatta
£7.50

Smoked Haddock & Salmon Fishcake 
Parsley sauce
£7.75

Stuffed Pepper (ve)
Mediterranean vegetable cous cous
£6.25

STARTERS
&

Twice Cooked Chips
£3.95

Skin on Fries
£3.50

Truffl e & Parmesan Fries
£4.50

Rocket & Parmesan Salad 
£3.00

SIDES

Beer Battered Onion Rings
£3.00

House Slaw
£2.50

Cheeseburger (gfo)
Fries 

Panko Breaded 
Chicken Burger & fries

Roasted Mediterranean 
vegetable Linguine

Mini Fish (gfo)
fries & garden peas

Breaded Chicken Goujons
fries & beans

Manfredi’s Ice Cream Cone
vanilla, chocolate, strawberry, 
honeycomb

Under 12 years, includes ice cream cone, all £8.00 CUBS

SCAN TO VIEW
OUR MENUS 
ONLINE

SUNDAY MAINS

Parmesan Chicken
parmesan breaded chicken breast, sauté new potatoes, stem 
broccoli, chorizo, onion & roasted red pepper sauce
£15.00

Mediterranean Roasted Vegetable Linguine (v) (veo) (gfo)
parmesan shavings
£13.50

Catch Of The Day
Please ask our server for todays seafood dish
Market price

The White Lion Burger (GFO)
beef patty, crispy streaky bacon, mature cheddar cheese, gem 
lettuce, tomato, pickles, brioche bun, burger sauce, skin on fries, 
onion rings & house slaw
£14.50

Vegan Burger (V)
plant based patty, vegan cheese, gem lettuce, tomato, pickles, 
vegan mayo, vegan bun, skin on fries, onion rings, vegan slaw
£14.50

The Crispy Chicken Burger
seasoned panko coated chicken breast, crispy streaky bacon, 
cheddar cheese, gem lettuce, tomato, pickles, brioche bun, chipotle 
sauce, skin on fries, onion rings & slaw
£14.50

Served Sunday 12-4.45pm



Americano
£3.00

Cappucino
£3.50

latte
£3.50

decaffe
£3.50

COFFEE
Espresso
£2.50 

Double Espresso
£3.50

Flat White
£3.50

Hot Chocolate
£3.50

HotChoc cream & Marshmellows
£3.75

Pot of Tea
£3.20

Baileys Coffee
£6.95

PISTACHIO
Made from pistachios grown on the 
foothills of Mount Eta, a volcano on 
Sicily, this delicious lactose-free 
liqueur is pleasantly sweet with an 
intensearoma of pistachio combined 
with a little almond.

CAPPUCCINO
Pleasantly sweet and characterised by 
unmistakable hints of milk and coffee. 
Captivating, seductive and persuasive, 
notes of cream stand out on the palate, 
accompanied by the moderately bitter 
taste of coffee.

PORT SOML
choose from either
TAWNY / RUBY
£4.75

BAS-ARMAGNAC DELORD, 10YR 
25ML
With aromas of dried fruits 
and vanilla, this 10 year old 
Armagnac has a wonderful 
aromatic richness that will 
surprise your palate with notes 
of cinnamon, vanilla and wood.
£5.75

BOTTEGA LIQUEURS SOML
all £4.75

LIMONCINO DI SICILIA
Made by using only the best selected Sicilian 
Lemons creating a lovely aromatic liqueur.

FIOR DI LATTE
Made with Grappa from Veneto, combined 
with silky white chocolate, combing to made 
a creamy and sweet liqueur.

CARAMEL
Grappa based and caramel fl avoured liqueur,
with a sweet and creamy taste.

AFTER DINNER DRINKS

gf = gluten free   gfo = gluten free option  df = dairy free   dfo =dairy free option   v = vegetarian   ve = vegan   veo = vegan option

If you have any special requirements or allergies please inform a member of staff and we will do our best to cater for your needs. 

All dishes may contain traces of nuts, and all fi sh dishes may contain bones. Please do not rely on menu information as sometimes the recipes can change.

&
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Made with Grappa from Veneto, combined 
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DESSERTS

Cornfl ake Tart
raspberry jam & custard
£6.95

Biscoff Sundae
honeycomb ice cream, Biscoff toffee 
sauce, whipped cream, caramelised 
biscuit crumb, chocolate fl ake
£6.95

Trillionaires Tart (ve) (gf) (df)
Vegan ice cream
£6.95

Double Chocolate Brownie (gf)
vanilla bean ice cream
£6.95

Sticky Toffee Pudding
toffee sauce, honeycomb ice 
cream or custard
£6.95

Manfredi’s Ice Cream Cone
vanilla, chocolate, strawberry, 
honeycomb
£5.00


