
SUNDAY LUNCH SUNDAY SAMPLE MENU
Breakfast served from 9.30am - 11.30am
Lunch served from 12pm - 5pm

Enjoy our rotation of much-loved roasts served with seasonal 
vegetables, roast potatoes and gravy. Please refer to the menu on your 

table for today's offering and allergen information.

Pepper, Spinach and Goats Cheese Quiche £12.95 (v) 
(E, G, M, Mu, Su)

Seeded Red Onion and Sweet Potato Tart £13.95 (vg) (Mu, C) 

Children's Meatless Roast £5.95 (vg) (Su, C)

All of our meat Sunday lunch options can be prepared gluten-free on request

LIGHTER OPTIONS

Roasted Mediterranean Pasta £10.95 (vg)
Roasted Mediterranean vegetables in a rich tomato sauce, 
served with fusilli pasta and topped with a rocket garnish (G)

SIDES & EXTRAS

Yorkshire Pudding £1.00 (v) (G, M, E, So) 

Sage and Onion Stuffing £1.00 (vg) (G, Su)

Cauliflower Cheese £3.95 (v) (G,M)

Seasonal Vegetables £2.95 (vg) (So, Su)

BREAKFAST
Full English Breakfast £10.95
2 Smoked back bacon, 2 pork sausages, button mushrooms, 
roasted tomato, baked beans, fried egg and hash brown. Served 
with 1 slice of white or granary toast with butter (G, E, So, Su, M)

Vegetarian Breakfast £10.95 (v)
2 Vegetable sausages, 2 sweetcorn fritters, button mushrooms, 
roasted tomato, baked beans, fried egg and hash brown. Served 
with 1 slice of white or granary toast (G, E, So)

Apple Pie Porridge £4.95 (vg)
Hot porridge made with oat milk, apple puree, raisins and 
warming cinnamon. Finished with a shortbread crumb (G)

Breakfast Ciabatta £6.50
Choice of bacon (G), sausage (G) or vegan sausage (vg) (G) 
+ Add fried eggs £1.95

Toast £2.95
Two pieces of white or granary toast with butter or vegan 
spread (G, M, So)
+ Add jam / marmalade / honey £0.75
+ Add eggs (E) / cheese (M) / beans / mushrooms £1.95

Forest Fruits Waffle £9.95 (vg)
Two vegan Belgian waffles, topped with forest fruits and 
coconut vegan yogurt. Finished with a drizzle of maple 
syrup and fresh mint (G, So)

BREAKFAST SPECIALS

Eggs Benedict £10.95
Toasted English muffin, topped with sliced Wiltshire ham, two 
poached eggs and rich hollandaise sauce (G, E, M, So, Su)

Eggs Florentine £9.95 (v)
Toasted English muffin, topped with sauteed spinach, two 
poached eggs and rich hollandaise sauce (G, E, M, So)

Please note the chicken, beef and lamb 
used within this menu is halal certified, 
however our kitchen also handles non-halal 
products. 

ALLERGENS 

C=contains celery, E=contains egg, F=contains fish, G=contains gluten, G*=can 
be made using non-gluten containing ingredients, M=contains milk, 

Mu=contains mustard, N=contains nuts, P=contains peanuts Su=contains 
sulphites, So=contains soya Se=contains sesame, Cr=Crustaceans, 

Mo=Molluscs.

(v) = suitable for vegetarians  (vg) = suitable for vegans 

Although we take great care to prevent cross-contamination, nuts and other 
common allergens are handled in our kitchen daily. Therefore, we cannot 

guarantee their absence. 

PIZZA

Margherita £11.95 (v)
Drizzled with basil oil (G, M*) *Available with vegan cheese

Our homemade dough is hand stretched to order, made with the
finest Italian flour and tomatoes

Mushroom and Ricotta £12.95 (v)
Mushroom, ricotta and spinach served on our classic pizza 
base with mozzarella (G, M*) *Available with vegan cheese

Goats Cheese and Red Onion £13.95 (v)
With rocket and balsamic reduction (G, M, Su)

Pepperoni £12.95 (G, M)

BBQ Chicken £13.50 
BBQ base with red onion (G, M, Mu)

Kid's Pizza £6.95 (v)
Two slices of margherita pizza served with rustic fries or
house salad (G, M*) *Available with vegan cheese

Sweet and Spicy Chicken £14.95
Our classic pizza topped with sliced chicken, jalapenos, red 
onion and sweetcorn. Drizzled with hot honey to finish
(G, M, Su)

2026 at MAC
Make 2026 a year of creativity. From inspiring 
exhibitions, live music, theatre and comedy to cinema, 
family events and creative courses, there’s always 
something new to discover.

Are you ready to explore our vibrant programme of arts 
and creativity all year round?

Scan to discover 
what's on in 2026:

Feta and Roasted Beetroot Salad £13.95 (v)
Diced Greek feta cheese, oregano roasted beetroot, olives, red 
onion, cherry tomato and cucumber finished with picked mint 
(M, Su)

Meat-free roast options:

Roast Chicken with Sage and Onion Stuffing
Roast Pork with Sage and Onion Stuffing

Roast Turkey with Sage and Onion Stuffing
Roast Lamb with Yorkshire Pudding
Roast Beef with Yorkshire Pudding


