
 

 
 

 

SAMPLE SUNDAY LUNCH MENU  

3 Courses Set Menu £38.50, Children under 11 £17.50  

A discretionary service charge of 10% will be added to your Bill and split amongst the team. All prices are inclusive of V.A.T  

 

STARTERS  

Baked Breaded Brie, Warm Raspberry Jelly, Mixed Leaf  

Butternut Squash and Coconut Soup, Herb Croutons  

Duck and Orange Pate, Toasted Bread, Tomato Chutney 

Prawn and Crayfish Cocktail, Brown Bread 

Goats Cheese, Apple, Grape, Beetroot & Candied Walnut Salad, Honey & Mustard Dressing  

Whitebait, Caper Sauce  

Mixed Starter for one 

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

 

MAIN COURSE served with Seasonal Vegetables 

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

Seared Salmon, Lemon and Dill Cream, New Potatoes, Asparagus and Spinach 

Beef and Guinness Shortcrust Pie, Creamed Potato, Gravy  

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

Spinach and Goats Cheese Tartlet (v) 

 

DESSERTS 

Vanilla Pannacotta and Strawberries  

Pear Crumble and Custard  

Apple Sponge and Custard  

Oven Baked Rice Pudding Nutmeg and Brown Sugar  

Profiteroles Chocolate Sauce, Vanilla Ice Cream  

Local Ice Cream and Sorbet  
 

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. 

 

 


