SUNDAY LUNCH MENU

STARTERS

Traditional prawn cocktail with Marie Rose sauce (GF)
Salmon spinach and lemon fish cake with a sweet chilli dip
Carrot and coriander soup with roll and butter

MAIN COURSE
Roast topside of beef served with Yorkshire pudding,
Roast potatoes, seasonal vegetables and gravy.

Roast leg of pork served with stuffing, apple sauce,
Roast potatoes, seasonal vegetables and gravy

Slow roasted lamb shoulder steak in a rosemary & mint sauce
Roast potatoes, seasonal vegetables and gravy

Lamb shank in a rosemary sauce
Roast potatoes, seasonal vegetables and gravy

Slow cooked brisket of beef in onion gravy with Yorkshire pudding
Roast potatoes, seasonal vegetables and gravy

Cauliflower cheese with seasonal vegetables (GF)
Roast potatoes, seasonal vegetables

EXTRA SIDE DISHES

Small cauliflower cheese

Dish of roast potatoes (6 potatoes)
Yorkshire pudding

DESSERTS

Luxury chocolate fudge cake with cream
Apple pie with custard or cream

Carrot cake with cream (GF)

Vanilla cheesecake

Vanilla ice cream (GF)

Notes
(GF0) GLUTON FREE OPTION AVAILABLE ON REQUEST

£5.95
£5.95
£4.95

£11.95

£3.95
£3.95
£1.00

£4.95



