Sunday Lunch Menu

All of our Sunday guests will receive a complimentary fruit punch cocktail on arrival and freshly baked crusty rolls

Delicious Starters Just £5.00 each
Mouth watering Main courses Just £12 Each

All 4-courses Only £21.95

Starters
Soup Of The Day

A tasty bowl of our chef’s homemade soup of the day

served with crusty bread roll

Melon & Blackcurrant Sorbet

Fanned honey dew melon, served with wild berries &
Blackcurrant Sorbet

Brie & Bacon Stuffed Mushroom

Flat portabella mushroom stuffed with creamy brie
and bacon with a balsamic glaze. Accompanied by a
hot cranberry dip.

Chicken Fajita Strips

Strips of chicken breast, bread crumbed in fajita sea-
sonings served with a lime mayonnaise

Pate

Smooth Brussels pate, served with toasted soda
bread, and homemade chutney

Smoked Salmon Fishcakes

Home made smoked salmon fishcakes served with a

homemade sweet chilli dipping sauce.

Prawn & Pink Grapefruit Cocktail

North Atlantic prawns in a Marie rose sauce, topped
with pink grapefruit and avocado served on a bed of
ice berg leftuce.

Chef’s Special

Please see your lovely waitress for todays special

starter

Traditional Main Courses

All Main courses are served with a selection of
Seasonal Vegetables, Roast & New Potatoes

Roast Lamb

Slices of oven roasted leg of lamb, with mint
sauce and gravy served separately

Roast Beef

Succulent topside of beef oven roasted and
served with Yorkshire pudding and gravy served
separately

Roast Turkey

Juicy roast turkey, served with all the frimming
with cranberry and gravy served separately
Hunters Meet Platter

Roast leg of Lamb, Roast topside of Beef, and
Roast turkey, served with all the trimmings

Our Famous Half Roasted Duck

Half roasted duck drizzeled with our chef's
homemade grand mariner and orange sauce.
Savoury Pancake (V)

Homemade pancakes filled with a selection of
fresh vegetables in a béchamel sauce, topped
with melted cheddar cheese.

Salmon En Croute

Salmon fillet on a bed of mushroom cocas, en-
cased in puff pastry

Italian Chicken

Oven Roasted Chicken Breast, stuffed with moz-
zarella, wrapped in Parma ham accompanied
by a homemade tomato concass

Chef’s Special

Please see your lovely waitress for todays spe-
cial Main Course






