
 

Sample Sunday Lunch Menu 
 

Starters 
Traditional Prawn Cocktail 

with iceberg lettuce, maryrose sauce, and brown bread (gf avail) 

Ham Hock & Pea Terrine 
with onion chutney and crisp crostini (gf avail) 

Vegetable Soup 
with a freshly baked roll (v) (gf avail) 

 

Mains 
Roast Beef 

with yorkshire pudding, roast potatoes, seasonal veg, and a red wine jus (df) (gf avail) 

Roast Loin of Pork 
with roast potatoes, seasonal vegetables and red wine jus (df) (gf avail) 

Pan Fried Salmon 
with new potatoes and hollandaise sauce (gf) 

Lemon & Chilli Pappardelle 
with ricotta cheese and a tomato and cucumber salad (v) 

 

 

Desserts 
Sticky Toffee Pudding 

with butterscotch sauce and vanilla ice cream (v) 

Vanilla Crème Brûlée 
with short bread biscuit (v) (gf avail) 

Chocolate Brownie 
with chocolate sauce & ice cream (gf) (v avail) 

 

1 Course 17.50 ∙ 2 Courses 23.00 ∙ 3 Courses 29.00 

Kids under 12 – 1 Course 8.50 ∙ 2 Courses 11.50 ∙ 3 Courses 14.50 
 

Please let us know if you have any allergies or intolerances. Not all ingredients are listed and we cannot guarantee a total absence 
of allergens. All prices are inclusive of VAT. 

 
v = vegetarian  ve = vegan  gf = gluten free 


