
 

 

 
 
 

 

SUNDAY LUNCH MENU SAMPLE MENU  

3 COURSE SET MENU, £38.50, CHILDREN UNDER 11 £17.50  

STARTERS  

Duck and Orange Pate, Toasted Bread, Tomato Chutney  

Roasted Tomato and Red Pepper Soup, Herb Croutons, French Bread  

Prawn and Crayfish Cocktail, Brown Bread  

Parma Ham and Seasonal Melon, Fresh Fruit  

Tomato and Mozzarella Salad  

Mixed Starter for one  

Prawn Cocktail, Egg Mayonnaise, Baked Brie, Potato Wedges, Garlic Bread  

 

MAIN COURSE served with Seasonal Vegetables 

Traditional Sunday Roast Beef, Pork, or Chicken  
Yorkshire Pudding, Roast Potatoes, Roast Parsnip  

Pan-fried Salmon, Lemon and Dill Sauce, Crushed New Potatoes, Wilted Spinach  

Chicken and Leek Short Crust Pie, Creamed Potato, Gravy  

Nut Roast, Roast Potatoes, Yorkshire Pudding, Gravy (V) 

Potato Gnocchi, Roasted Butternut Squash, Squash Puree, Goat’s Cheese, Toasted 
Pinenuts  (V) 
 

DESSERTS 

Oven Baked Rice Pudding, with Nutmeg and Brown Sugar  

Warm Chocolate Brownies, Vanilla Ice Cream  

Morello Cherry and Almond Sponge, Jam and Custard  

Coconut and Vanilla Pannacotta, Fruits, Almond Shortbread  

Fresh Fruit Salad, Ice Cream  

 
All dishes are made in a working kitchen where nuts, gluten and other allergens are present. Please let our staff know of any 

dietary requirements  

 

GRATUITIES AT CUSTOMER DISCRETION, FOR TABLES OVER 8  GUESTS A 10% SERVICE CHARGE WILL BE ADDED.  

 

Coffees/tea from £3.25  


