
S U N D A Y  L U N C H

Served 12:00 to 15:30

Starters
Woodland Mushroom & Crème Fraiche Soup, Mushroom Ravioli

 

Smoked Salmon & Crayfish Salad, Marie Rose Dressing, Tomatoes 

Duck & Orange Pate, Spiced Tomato Chutney, Toasted Brioche 

Honey Goats Cheese Mousse, Ciabatta Croute, Chilli Jam

Mains 
Roast Sirloin of Northumbrian Beef, Duck Fat Roast Potatoes, 

Yorkshire Pudding & Gravy 

Roast Loin of Pork, Apple Sauce, Sausage Meat Stuffing, 

Duck Fat Roast Potatoes, Red Wine Jus 

Pan Roasted Supreme of Seabass, Bombay Potatoes, Spinach & Tandoori Vegetables 

Leek, Pea & Parmesan Risotto, Cherry Tomato & Pesto Sauce, Crispy Shallots

All Mains served with a Selection of Seasonal Vegetables

Desserts
Spiced Apple Crumble, Vanilla Anglaise 

Strawberry Cheesecake, Crushed Meringue, Strawberry Salsa 

Dark Chocolate & Hazelnut Terrine, Chocolate & Caramel Dome, Vanilla Ice Cream 

Trio of Local Farmhouse Cheese & Biscuits

Three Courses £24 | Two Courses £20

Please advise a member of our team if you have any specific dietary requirements 
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