
 

Dishes may contain nut/nut derivatives. Fish dishes may contain bones, if you have any food allergies or food 

intolerances please ask a member of waiting staff about the ingredients in your meal before placing your order. 

 

 
 

 
 

Sunday Lunch 
 

Starters 
 

Soup of the day 
 

Devilled Kidneys on Toast with a Creamy Brandy Sauce 
 

Twice Baked Cheese Souffle with Parmesan Cream 
 

Winter Salad, Butternut Squash, Chickpea & Orange Dressing 
 
 

Mains 
 Roast Beef served with Roast potatoes, Melody of Vegetables, Yorkshire Pudding, 

Red Wine Jus 
 

Pan Seared Sea Bream, New Potatoes, Red Pepper Coulis, Green Beans & Shallot 
 

Nut Roast served with Roast potatoes, Melody of Vegetables, Yorkshire Pudding, 
Red Wine Jus 

 
Roast Celeriac Steak served with Miso Mushrooms, White Bean Puree, Sesame Roast Carrot,  

Herb Dressing 
 

Sides 
Cauliflower Cheese   £3.95 

Buttered New Potato’s   £3.95 
Side of Vegetables   £3.95 

Red Wine Jus   £2.95 
 

 
Desserts 

 
Sticky Toffee Pudding served with Vanilla Ice Cream 

 
Chocolate Brownie, Chocolate Sauce served with Vanilla Ice Cream 

  
Lemon Posset with Berry Coulis 

 
A Selection of Ice Creams or Sorbets 

 
2 Courses - £25 
3 Courses - £30 

 
Please note that a 10% discretionary gratuity is added to all tables 


