
FINLAY’S
Sunday Menu

STARTERS

Mains

Desserts

2 courses £27 or 3 courses £32

Roast Parsnip & Rosemary Soup, Warm Focaccia

Finlay's Prawn Cocktail, Marie Rose, Iceberg lettuce, Buttered Bread (gfa)  

Pigs Cheek, Celeriac, Apple, Crispy Onion *  

Chicken Liver Pate, Onion Chutney, Toast

Crispy Calamari, Salt n Pepper, Aioli

Smoked Salmon ,Capers, Lemon, Buttered Bread  

Halloumi, Chickpeas, Squash, Cumin (v)*

Roast Flat Mushroom, Goats Cheese, Spinach, Pine Nuts (v)*

WHILST YOU WAIT

Anchovies, Dill, Lemon, Olive Oil £4.5 *
Smoked Almonds £3.5 (v) (vg) * 

Gordal Olives, Lemon , Garlic. Thyme £4. (v) (vg)*
Warm Foccacia, Anchovy Mayo, olive oil, Balsamic £4.5

Crispy Kale £3.5 * (v) (vg)

Roast topside beef  | Belly pork | roast chicken

All roasts served with beef dripping roast potatoes, Mash, Roast Roots, Buttered

Greens, Roast Gravy & Yorkshire Pudding

Add Cauliflower Cheese. £5

Finlay's Famous Fish & Chips, Mushy peas, Tartar Sauce

Whole Bream, Thyme, Lemon, Caper Butter * 

Finlay’s Beef Burger, Bacon, Cheddar, Relish, Toasted & Dressed Bun, Fries. 

Fish of the Day , Caper butter, Buttered Greens or Chips & Salad * 

Finlay's Pie of the Day - please ask your server 

Gammon, Egg, Pineapple, Chips, Peas *

Local Pork Sausage, Colcannon, Gravy, Onion Rings, Yorkshire Pudding (voa)

Butternut Squash Wellington, Mushrooms, Spinach, Gravy (v)

 Grilled Halloumi Burger, Red Pepper, Avocado, chilli Relish, Dressed Bun, Fries (v)

Chocolate Torte, Chocolate & Sea Salt Ice Cream (V)

Sticky Toffee Pudding, Butterscotch Sauce, Honeycomb Ice Cream 

Vanilla Crème Brulee * (V)

Raspberry & Rhubarb Frangipane, Custard, Clotted Cream or Ice Cream (V)

Apple Tart, Custard, Clotted Cream or Ice Cream (V)

Cheese Plate, Crackers, Chutney, Grapes, Celery

(v) - Vegetarian | (voa) - Vegetarian Alternative Available | 
(gfa) - Gluten Free Alternative Available | * - Gluten Free
Please let us know of any diatry requirments or allergies


