
Sunday Lunch
Menu

MA I N S

ROASTED SIRLOIN OF YORKSHIRE BEEF
 roast potato, panache of seasonal vegetables, red wine

gravy

PECAN NUT, HAZELNUT & APRICOT ROAST
roast potato, panache of vegetables, red wine gravy.

PORK RIBEYE
creamed potato, savoy & bacon, cider sauce

ROAST TURKEY
chipolata, pork & cider stuffing, roast potato, panache

of seasonal vegetables, red wine gravy

PAN FRIED SEABASS FILLET
 seafood risotto, samphire, curry foam

K e y :  G F  -  G l u t e n  f r e e ,  G F O  -  G l u t e n  f r e e  o p t i o n ,  V  -  v e g e t a r i a n ,  V E  -  V e g a n ,  V E O  -  V e g a n  o p t i o n
A l l  d i s h e s  a r e  f r e s h l y  p r e p a r e d  o n  s i t e .  F o r  d e t a i l s  o f  s p e c i f i c  a l l e r g e n s  p l e a s e  s p e a k  t o  a  m e m b e r  o f  s t a f f .  W e  w i l l  m a k e

r e a s o n a b l e  c h a n g e s  t o  d i s h e s  t o  a c c o m m o d a t e  a l l e r g e n  r e q u i r e m e n t s .  P l e a s e  b e  a w a r e  t h a t  w e  c a n  n o t  g u a r a n t e e  a g a i n s t  c r o s s
c o n t a m i n a t i o n  o f  a l l e r g e n s  d u r i n g  t h e  p r e p a r a t i o n  o f  y o u r  m e a l s .

2 COURSE £24.95     3 COURSE £28.95

S T A R T E R S

HAM HOCK & PARSLEY TERRINE
red onion jam, toasted sourdough

SOUP OF THE DAY
served with warm bread roll

SMOKED SALMON
with pickled cucumber, samphire & herb oil

WILD MUSHROOM & TRUFFLE RISOTTO
pickled fennel, chimichurri

OWSTON HALL FISHCAKE
celeriac remoulade, pickled shallot & dill oil

DE S S E R T S

STICKY TOFFEE PUDDING
 toffee sauce & vanilla ice cream

 DARK CHOCOLATE & CARAMEL PAVE
hazelnut, whiskey ice cream

 ICE CREAM SELECTION
(veo, gfo)

 PASSION FRUIT MARQUISE
manderin, white chocolate ice cream

CHEESE SELECTION
with a selection of crackers, chutney & grapes

£5 supplement

S I D E S

Cauliflower Cheese  £5 Cheddar mash £3

Yorkshire pudding £1.50

Stuffing balls £2

Beef fat chips £4


