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SAMPLE SUNDAY LUNCH MENU
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Starters

(V) Curried Parsnip Soup with homemade bread
Coarse Pork Terrine encased in Pancetta with port reduction
(V) Melon Pearls with malibu syrup

Classic Prawn Cocktail

Main Courses
Roast Sirloin of Beef with yorkshire pudding

Roast Loin of Pork with homemade bramley apple sauce
(V)Butternut Squash & Thyme Risotto with parmesan shavings

Fillet of Salmon with grain mustard velouté

Desserts
Lemon Curd Sponge Pudding & Custard

Salt Creme Caramel
Chocolate & Poached Pear Roulade
Bread & Butter Pudding with custard or cream
Selection of Local Cheeses £1.95 supplement

Two Courses £16.50
Three Courses £19.50

Coffee & Tea
Freshly Ground Filter Coffee £2.45

Pot of Tea. A selection of traditional, fruit & herbal teas £245
Liqueur Coffee £5.90

All served with homemade fudge
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