
 

 

SUNDAY LUNCH MENU 
Served from 12pm till 2.30pm 

 

STARTERS 

Fresh Honeydew Melon with Raspberry Coulis 

Homemade Soup of the Day 

Pan Fried Pork and Sage Buttons accompanied by Cider Apple Sauce 

Creamed Garlic Mushrooms 

Classic Prawn Cocktail with Brown Bread 

~ 

MAIN COURSE 

Traditional Roast Beef with Yorkshire Puddings 

Seasonal Roasted Leg of Lamb with Stuffing 

Roasted Chicken Breast 

Grilled Salmon Fillet in Garlic Butter 

Mediterranean Vegetable Wellington 

 

All Main Course dishes served with a Selection of locally sourced Vegetables,  

New and Roasted Potatoes 

~ 

SWEETS 

Baked Bramley Apple Pie 

Sticky Toffee Pudding with lashings of Toffee Sauce 

Hot Chocolate Fudge Cake 

Raspberry Eton Mess Sundae 

Tri-colour Ice Cream 

Cheese & Biscuits 

 

2x course   3x course 

       £9.50       £12.50 
 

 

A Selection of Teas from around the World or Freshly brewed Coffee and Mints are available 
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