
 

  

 

 

 

 

 

 

 
 

Sunday Lunch Menu 
Starters  

Homemade Curried Vegetable Soup (vg)  

Parma Ham and Melon with Honey Dressing (gf)  

Smoked Salmon and Prawn Salad with Marie Rose Sauce (gf) 

 Chicken Liver Parfait with Red Onion Jam and Crispy Bread 

Roasted Harissa Cauliflower Tempura, Coconut Yoghurt, Pistachio, Parsley, Chilli and Red Onion Salad 
(vg) 

Mains 

Roast Striploin of Beef (Served Pink), Root Vegetable Crush, Roast Potatoes, Mashed Potatoes, Yorkshire 
Pudding and Gravy (gfo)  

Roast Loin of Pork, Root Vegetable Crush, Roast Potatoes, Mashed Potato, Yorkshire Pudding and Gravy  

Roast Leg of Lamb. Root Vegetable Crush, Roast Potatoes, Mashed Potato, Yorkshire Pudding and Gravy 

Pan Roasted Salmon Fillet with Crayfish, Butter Poached King Prawn Risotto and Parsley Sauce 

Roasted Chicken Breast, Root Vegetable Crush, Roast Potatoes, Mashed Potatoes, Sage and Onion 
Stuffing and Gravy (gf) 

Root Vegetable Wellington, Root Vegetable Crush, Mashed Potatoes, Roast Potatoes and Vegan Gravy 
(vg) 

Main Courses are accompanied by Chefs selection of Vegetables  

Extras  

Cauliflower Cheese, Pigs in Blankets, Roast Potatoes, Creamy Mash, Honey Roasted Parsnips, Sage and 
Onion Stuffing  

£4.50 Each or 3 for £11  

Desserts 

Summer Berry Crème Brûleé   

Homemade Sticky Toffee Pudding with Custard  

Warm Chocolate Brownie with Salted Caramel and Vanilla Ice Cream  

Biscoff Cheesecake  

Selection of Ice Creams and Sorbets  

   

Three Courses £31.95  Two Courses £26.95 

 


