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* SUNDAY MENU »

STANDOUTSTARTERS

WALKING IN WINGS - £7.95 KING CHARLIE PRAWNS - £8.95

Fried Local Chicken Wings Coated In Our House Pan Fried Garlic and Chilli Prawns Served With Crusty
Sauce Of Your Choice Bread and Chilli Oil
1) Guinness BBQ Sauce 2) Soy Ginger FRISKY FRITTERS - £7.95

3) House Reaper Sauce  4) Lemon Pepper Pan fried black pudding and goat cheese fritters placed

HOMEMADE BAO BUNS - £8.95 ona bed of house salad

Two BBQ Pulled Pork Bao Buns, Served OnARe-  THE FILLER FRIES - £6.95
freshing Watermelon and Feta Salad With Lotus Homemade Halloumi Fries Served With Chef's Own
Crisps Sweet Chilli Jam

sUNDAY CARVERY

CHOICE OF 3-MEATS! TOPSIDE BEEF,
ROASTED LAMB LEG OR HONEY &
MUSTARD GAMMON. HELP YOURSELF TO
OUR CHEFS SPECIAL RED CABBAGE,
GARLIC AND ROSEMARY ROAST POTATOES,
YORKSHIRE PUDDINGS, HOMEMADE
STUFFING AND MORE!

ALL SERVED IN THE SNUG!

) Adults - £12.95 Kids - £7.95

SUNDAY MEAL.S

GAMMON, EGG & CHIPS - £12.95 THE MULLIN BURGER - £12.95

All In One, 120z Local Gammon, 2 Fried Eggs Two grilled smash patties topped with bacon
and Triple Cooked Hand-Cut Chips house made wrexham larger cheese sauce

house made bbq pulled pork, cheese slices

THE CHICKEN KIEV - £11.95 onions rings, fries + house slaw

Made to order staple chicken kiev served with

roasted mushroom and tomato, garden peas and 80Z SIRLOIN STEAK - £16.95

triple cooked chips 8oz grilled sirloin cooked to your liking served with
triple cooked hand cut chips, roasted mushroom,

WILD SALMON - £13.95 roasted vine tomatoes, onion rings , garden peas

Pan fried local salmon, served with apple and add a sauce if you like!

walnut salad and house dressing, crushed garlic
\ new potatoes finished with a lemon vinagrette Peppercorn or Blue Cheese Sauce /




