
Signature Homemade Pie Of The Day - shortcrust pastry filled with a meat & vegetarian

option. Served with chips, honey roasted carrots, seasonal green vegetables & gravy.  (VO)  
Crispy Golden Beer Battered Haddock - using our very own 'Maiden Voyage' from Hop Union

Brewery served with chips, garden peas, a mixed leaf garnish. & tartar sauce. (GFO)
Chef’s Choice Trent’s Sausages - with creamy mash, garden peas and onion gravy. (VGO)
Thai Style Salmon - with lemon grass chilli salsa, pak choi and coriander rice.  (GF) 
Honey Roasted Ham - two eggs, chips and a mixed leaf garnish. (GF)
Wholetail Breaded Scampi - served with chips, garden peas, a mixed leaf garnish &

homemade tartar sauce. 

Lemon & Rosemary Chicken - with roasted gnocchi in a garlic and mushroom sauce. 

Vegetable Curry - with basmati rice. (V/GFO)
Slow Roasted Pork Belly - wholegrain mustard mash, honey roasted carrots, seasonal green

vegetables and gravy. (GFO)

MAINS

  Rising SunRising SunThe

EVENING MENU

BURGERS

The Riser Homemade 6oz Beef Burger - in a soft brioche bun. topped with Monterey jack

cheese, red cabbage slaw, gherkin, bacon & salad leaves. Served with chips. (GFO)
Plant Based Vegan Burger - in a bun, topped with salad leaves, gherkin & red cabbage slaw.

Served with chips. (VG) 
Cajun Chicken Burger - in a bun, topped with salad leaves, gherkin & red cabbage slaw.

Served with chips. (GFO)

PLEASE CHECK OUR CHEFS SPECIALS FOR THE

WEEK, BEFORE YOU ORDER YOUR FOOD!

SPECIALS BOARD

Deep Fried Breaded Brie with a sweet chilli jam. (GFO)
Creamy Garlic Mushrooms en croute. 
Breaded Haddock Fishcake with a warm homemade tartar sauce & salad leaves. 
Pork Pie Slice topped with smoked Cheddar, Cranberry’s & piccalilli. 
Roasted Red Pepper & Cherry Tomato Soup with a warm sliced ciabatta. (GFO/VG) 

STARTERS

SHARING STARTER

 Mixed Halkidiki Pitted Olives, Balsamic syrup,
olive oil dipping sauce & a warm cut ciabatta (V)

£9.25

Baked Camembert stuffed with garlic &
rosemary. With a side of pigs ‘N’ blankets and a

pot of red onion marmalade. GFO £12.50

£6.75
£6.50
£7.25
£7.50
£5.50

£15.95

£14.95

£15.25
£15.45
£14.50
£14.25

£15.75
£14.50
£15.75

£16.95

£14.25

£15.50



RIS INGSUN@HOPUNIONBREWERY.CO.UK 
01454 772330

SPECIAL OFFERS

LUNCH TIME TUESDAY - FRIDAY
LUNCH CLUB EVERY TUESDAY - FRIDAY 2 COURSES FOR £13.99 SEE LUNCH BOARD FOR TODAYS OPTIONS.

 
TUESDAY BURGER NIGHT 

£11.95 FOR ANY BURGER ON OUR MENU. SPECIAL BURGER AVAILABLE EACH WEEK. 

WEDNESDAY PIE & PINT NIGHT
 £15.25 FOR EITHER A VEGGIE OR MEAT PIE WITH SELECTED PINTS. 

THURSDAY GRILL NIGHT 
£13.99 FOR RUMP STEAK, CAJUN CHICKEN, GAMMON STEAK OR £18.99 FOR HIMALAYAN STEAK.

DIETARY INFO & ALLERGENS

THANK YOU 

FOR DINING WITH US!

CHIPS £3.50  GARLIC BREAD £4.25

CHEDDAR CHEESE GARLIC BREAD £4.95 SWEET POTATO FRIES £3.75

  SIDE SALAD £2.95  SEASONAL VEGETABLES £4.25  POT OF RED CABBAGE £2.15 

FESTIVE FRIES - BEER CHEESE, CRANBERRY SAUCE, STUFFING & PIGS ‘N’ BLANKETS  £8.50

V Vegetarian VO Vegetarian Options 
VG Vegan VGO Vegan Options 

GF Gluten Free GFO Gluten Free Options
If you would like any further information on our preparation methods or allergen information please

ask to speak to the manager.  

The Local Suppliers That We Use Are: Trent Food & Beverages - Frampton Cotterell, Buxton
Butcher - Winterbourne & Mac Fruit & Veg - Bristol 

SIDES

GRILL

8oz Rump Steak - with chips, roasted garlic tomato, mushrooms & a mixed leaf garnish. (GFO)
10oz Himalayan Steak - with chips, roasted garlic tomato, mushrooms & a mixed leaf garnish.

(GFO)
Gammon Steak - with chips, two eggs & a mixed leaf garnish. (GFO)
Add on: Stilton Sauce £3.00, Peppercorn Sauce £3.00, Garlic Butter £1.50 or Surf & Turf £4.00 

£20.95
£25.95

£15.95


