MENU

SUNDAY LUNCH MENU
STARTERS

Chef’s Homemade Seasonal Soup of the day with Farmhouse Bread

Smooth Chicken Liver Pate, Beetroot & Apple Chutney & Toasted Brioche
Peppered Wexford Mushrooms topped with Stilton on Toasted Crouton (V)
Roasted Chorizo Halloumi topped with Sweet Chilli Sauce

(All of the above Starters are available Gluten Free)

Panko Breaded Brie served on Cranberry Compote & Dressed Rocket Salad

FROM THE CARVERY
Roasted British Topside of Beef served with Homemade Yorkshire Pudding

Roast Loin of Pork served with Apple Stuffing & Yorkshire Pudding
Roast Norfolk Turkey served with Roast Gravy & Yorkshire Pudding
Vegan Mediterranean Roasted Vegetable Tart

Meat Free Sunday Roast Dinner

(All of our Carvery Meat Roasts are Gluten Free if eaten without Stuffing & Yorkshire Pudding)

DESSERTS

Check out our Dessert Counter for Today’s Chef’s Specials

Apple & Cinnamon Crumble with Cream or Custard
Gluten Free Brownie served with Vanilla Pod Ice Cream
Triple Chocolate Fudge Cake served with Cream
Cheesecake of the Day
1 Course - Adults £12.95, Children £7.95, Under 5's £4.95

2 Courses - £18.95, Children £10.95, Under 5's £7.95
3 Courses - £23.95, Children £14.95

PLEASE NOTIFY US ON ORDERING IF YOU HAVE ANY DIETARY REQUIREMENTS



