
 

  

SUNDAY LUNCH MENU   
OCTOBER  

 

Parsnip & Parmesan Soup 

Bacon Mac & Cheese bites, harissa ketchup 

Sardine Pate, toasted focaccia 

 

 

***  

Traditional Roast 

Lamb 

 

Chicken  

 

Pork 

 

Butternut Squash, red onion & spinach pithivier (v) 

All served with roast potatoes, cauliflower cheese, greens, braised red cabbage, roasted carrots 

and Yorkshire pudding 
 

Pan fried Seabass, roasted new potatoes, seasonal greens, lemon & herb butter sauce 

 
*** 

Winter Berry Pavlova 

Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream 

Dark Chocolate Mousse, Raspberries 

Cheese and biscuits (£2.00 Supplement)  

Selection of Ice Creams 

*** 

1 COURSE    17.50     ~    2 COURSES    24.00      ~     3 COURSES    30.50 

FOOD ALLERGIES AND INTOLERANCES 
Please advise service staff of any dietary requirements allergies or intolerances 

 


