
SuŶdaǇ LuŶĐh  
Delicious Starters Just £ϱ.ϬϬ each  

Mouth watering Main courses Just £ϭϮ Each   
Desserts Just £ϱ.ϱϬ each  

 

 

 

Or All ϰ-courses Only £Ϯϭ.9ϱ 

Starters  
Soup Of The Day     

A tastǇ ďoǁl of our  Đhef’s hoŵeŵade soup of the daǇ serǀed ǁith 
ĐrustǇ ďread roll  

MeloŶ & BlaĐkĐurraŶt Sorďet   

FaŶŶed hoŶeǇ deǁ ŵeloŶ, serǀed ǁith ǁild ďerries & BlaĐkĐurraŶt 
Sorďet  
Stuffed Mushrooms     

flat portabella mushroom layered with Bacon and onion topped with 

cheese & grilled   

Chicken & Chorizo Skewers    

Skewers of Chicken & Chorizo, chargrilled, with a side salad and tangy 

tomato salsa.    

Pate        

Smooth Brussels pate, served with toasted soda bread and a home-

made chutney   
Sŵoked HaddoĐk FishĐakes   

Hoŵe ŵade sŵoked HaddoĐk ishĐakes serǀed ǁith a hoŵeŵade 
sǁeet Đhilli dippiŶg sauĐe.  
Prawn & Pink Grapefruit Cocktail   

North Atlantic prawns in a Marie rose sauce, topped with pink grape-

fruit and avocado  served on a bed of ice berg lettuce.  

Smoked Duck Salad     

Smoked duck breast with pomegranate, orange segments and mint, 

with a lemon dressing  

TradiioŶal MaiŶ Courses  
All MaiŶ Đourses are serǀed ǁith a seleĐioŶ of 
SeasoŶal Vegetaďles, Roast & Neǁ 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 trimming 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 home-
made grand mariner and orange sauce.  

Savoury Pancake (V)  

Homemade pancakes filled with a selection of fresh 

vegetables in a béchamel sauce, topped with melt-

ed cheddar cheese.  

Herb Crusted Salmon    

Herb crusted Salmon Fillet served on a bed of mixed 

vegetable cous cous  

Piri Piri Chicken      

Chicken Breast marinated in olive oil, garlic, corian-

der, chilli & ginger, chargrilled, served with basmati 

rice.  

Chef’s Special  
Please see your lovely waitress for todays special 

Main Course  

 

DESSERTS  Carrot Cake 

LaǇers of Đarrot Đake, Đoǀered iŶ a light frostiŶg serǀed ǁith Đreaŵ. 
CheeseĐake of the Day  
Hoŵeŵade Cheese Cake serǀed ǁith fresh Đreaŵ 

Straǁďerry Paǀloǀa 

Hoŵeŵade Paǀloǀa, ǁith ǀaŶilla iĐe Đreaŵ aŶd Straǁďerries 

LeŵoŶ Lush 

ShortĐake ďase ǁith leŵoŶ ŵousse, leŵoŶ Đreaŵ topped ǁith leŵoŶ 
zest aŶd ǁhite ĐhoĐolate Đurls serǀed ǁith Đreaŵ 

Fresh Fruit Salad 

FreshlǇ Đut fruit salad. 
EtoŶ Mess  
DeliĐious ďerries folded iŶ sǁeeteŶed fresh Đreaŵ ǁith ŵeriŶgue pieĐes, 
dusted ǁith iĐiŶg sugar  
ChoĐolate fudge Cake  
ChoĐolate fudge Đake serǀed either ǁarŵ or Đold ǁith either Đreaŵ or iĐe 
Đreaŵ. 

Ice Creaŵ SuŶdaes  
Cookies & Creaŵ, - VaŶilla iĐe Đreaŵ ǁith Đruŵďled Đookies, 
ĐhoĐolate Đhips, ĐhoĐolate sauĐe topped ǁith fresh Đreaŵ  
 

BurstiŶg with Berries – StraǁďerrǇ & VaŶilla iĐe Đreaŵ, ǁith 
ǁild ďerries aŶd straǁďerrǇ sauĐe  
  

Carŵel ĐruŶĐh – toffee ďuttersĐotĐh ǁith ǀaŶilla iĐe Đreaŵ 
ǁith ǁhipped Đreaŵ aŶd luǆe Đaraŵel sauĐe aŶd Đrushed 
digestiǀes  
  The Great  kŶiĐkerďoĐker Glory- Đhopped fruit serǀed ǁith 
sĐoops of straǁďerrǇ aŶd ĐhoĐolate topped ǁith fresh ǀaŶilla 
iĐe Đreaŵ, ǁhipped Đreaŵ aŶd drizzled iŶ straǁďerrǇ sauĐe. 



The HuŶters Meet  

Sunday Lunch  

Menu  

ǁǁǁ.huŶtersŵeet.Đo.uk  
The HuŶters Meet  

Chelŵsford Rd, Hafield heath  
CM22 7BQ  

ϬϭϮ79 7ϯϬϱϰ9 


