Bistro - Distillery

Sunday Lunch Menu

STARTER
Gin Cured Salmon with Potato and Chive Salad
Carrot and New Season Wild Garlic Soup (V, GF)
Pickled Beetroot with Soft Egg, Lambs Lettuce and Sour Cream Dressing

Chicken Caesar Salad with Anchovies

MAIN COURSE

Fishcakes with Thin-cut Fries, Salad and Tartare Sauce
Roast Beef Sirloin with Yorkshire Pudding and Traditional Garnish
Cumberland Sausage with Mash, Green Vegetables and Onion Gravy
Corn Fed Chicken with Yorkshire Pudding, Greens Potatoes and Gravy
Char Grilled Polenta with Roast Veg and Garlic and Red Pepper Relish (V, GF)

Halibut with Thick-cut Chips, Samphire, Tartare Sauce and Lemon

DESSERT
Raspberry Sorbet (GF)
Banana Bread with Pecans, Caramel Sauce and Vanilla Ice Cream
Sticky Toffee Pudding with Butterscotch Sauce and Vanilla Ice Cream

Lemon Posset with Blackberries

2 Courses 23.00 3 Courses 26.00

Food Allergics, Intolerances and Special Dictary Requirements:
Before ordering your food and drinks if you would like to know about our ingredients please speak to our staff.

All prices include VAT@20%  An Optional Service Charge of 10% will be added to tables o'10 or more



