
Starters

Desserts

Main Courses

Sticky Toffee and Date Pudding 
With Butterscotch Sauce and Vanilla Ice Cream

Lemon Tiramisu 
With Limoncello and Mascarpone Cream 

Belgium Chocolate Brownie 
With Caramel and Honeycomb Ice Cream

Selection of Ice Cream (2 scoops);
Vanilla, Chocolate, Salted Caramel, Strawberry, Pistachio 

Cream of White Onion Soup (V)
With Chive and Toasted Sourdough 

Crispy Tempura King Prawns 
With Pak Choi, Beansprout Salad and Wasabi Soy Dressing 

Baked Goats Cheese with Honey and Walnut Crumble (V)
With Ginger Spiced Apple Chutney 

SUNDAY LUNCH

All served with Roast Potatoes, Yorkshire Pudding and Seasonal Vegetables 

Mini Roast for Children £12.95
A small version of either our beef or chicken roasts.

Served 12pm until 4:45pm

2 courses  £28.95 pp

Roast Sirloin of Beef with Rosemary Gravy and Creamed Horseradish 

3 courses £31.95 pp

Rump of Lamb, Oven-roasted with Garden Herbs and Dauphinoise Potatoes
Chicken Supreme with Garlic Cream Mushrooms and Smoked Pancetta 

Pan-seared Fillet of Sea Bass with Atlantic Prawns 
Mediterranean Vegetable Ratatouille and Roasted New Potatoes

Pescatarian 

Vegetarian
Baked Puff Pastry Galette of Red Onion and Roasted Butternut Squash 
Biquinho Peppers, Wild Roquette and Feta 


