
SUNDAY LUNCH MENU

Meet The Family



Roast Beef

Snacks

House Nuts

£5.75

Starters
Parsnip Soup

Parsnip crisps, brown butter, thyme oil, crusty roll

Please inform your server of any allergies or dietary requirements. Careful precautions are taken when preparing dishes, however, the

risk for cross contamination is always present. Vegetable oil used has been produced from genetically modified sources. 

10% discretionary service charge on tables of 6 or more people

Sunday Lunch

Classic Prawn Cocktail

Wheaten bread

Desserts

Guinness Sticky Toffee Pudding

Whiskey caramel, black butter ice cream

Chocolate Brownie

Orange purée, cocoa crumble,

vanilla ice cream

Buttermilk Panna Cotta

Mulled berry compote, ginger biscuit

Apple Crumble

Vanilla ice cream

2 Course £34.95 | 3 Course £41.95

Marinated Olives

£5.75

Sourdough & Whipped Butter

£5.75

Duck Liver Parfait

Pickles, chutney, toasted hazelnuts,

brioche

Buffalo Chicken Wings

Hot sauce, ranch dressing,

pickled celery, parmesan

Roast Butternut Squash & Feta Salad

Warm butternut squash, chickpeas, feta, pumpkin

seeds, radicchio, rocket, lemon dressing

Mains

Roast Irish Beef

Yorkshire pudding, seasonal

vegetables, horseradish, red

wine gravy
Stuffed Turkey Roulade

Seasonal vegetables, pigs in blankets, cranberries, gravy

Nut Roast (VE)

Seasonal vegetables, gravy

Roast Chicken

Seasonal vegetables, gravy

22oz Chateaubriand

Yorkshire pudding, seasonal vegetables, horseradish, red

wine gravy

For 2 people sharing

(Supplement £30.00)

Selection of Irish Cheese

Quince, pickled celery, crackers, chutney

(Mains served with Roast & Mashed Potatoes, Cauliflower Cheese)

Portavogie Prawn Linguine

White wine cream, garlic, chilli,

lemon, parsley, parmesan

Mixed Bar Snacks

£5.75
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