
 

Sunday Menu 

 

To Start 

• Soup of the Day served with Warm Ciabatta & Croutons     £8.25 

• Homemade Crispy Duck Spring Roll with Hoi-Sin Sauce, Cucumber & Spring Onion £8.95 

• Mixed Seafood Salad with Marie-Rose Sauce, Crayfish Prawns & Smoked Salmon £8.95 

• Greek Style Feta Salad with Olives & Roasted Pimento      £8.95 

• Smooth Chicken Liver & Brandy Pate with Red Onion Marmalade & Toast  £8.95 

 

Main Course 

Traditional Sunday Lunch served with Roast Potatoes, Yorkshire Pudding, Selection of Vegetables, 

Red Cabbage & Cauliflower Cheese 

 

• Rare Sirloin of Beef          £22.95 

 

• 12 Hour Slow Roasted, Shredded & Rolled Shoulder of Lamb    £21.95 

 

• Loin of Pork, Crispy Crackling & Apple Sauce      £19.95 

 

• Sunday Combo, Slice of Each Meat       £25.95 

 

• Fish of the Day – Please see Specials Board     £18.95 

 

• Vegetarian Dish of the Day – Please see Specials Board    £14.95 

 

Desserts 

• Chefs Crumble of the Day served with Custard      £7.95 

• Passion Fruit Cheesecake with a Gingernut Biscuit Base     £7.95                                                  

• Biscotti & Kahlúa Parfait with Chocolate Soil      £7.95  

• Warm Chocolate Chip Cookie Dough & Vanilla Ice Cream     £7.95 

• Mixed Berry Eton Mess         £7.95 

• Espresso Affogato          £5.50 

• Coffee & Homemade Truffles         £5.50 

• Selection of Ice Creams/Sorbets         £5.00 

• Selection of 3 Cheeses, Homemade Chutney & Crackers      £9.95 

 

 

Please inform a member of staff of ALL allergens before ordering 


