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We advise that you review the ingredients of each dish, and if you have any allergies, please inform a member of the team when ordering your food. (‘? ‘"b

We treat all dietary needs and special requests with the utmost importance. If there are serious allergies present, we do all we can to minimise/remove . Q
the risks. Please note our kitchen is a multi-use environment and we can not eliminate risk.



	EASTER SUNDAY LUNCH
	Adults 3 Courses £32, £27 for 2 Course
	Child (Under 12) 3 Courses £15, £12 for 2 Course (Half Potions for Children)
	Starters
	Asparagus, Hollandaise, Wilted Spinach, Toasted Hazelnuts & Parma Ham Wafer (V)
	Smoked Salmon Parfait Wrapped in Cucumber, Fennel Remoulade & Seeded Bread
	Ham Hock Terrine, Green Pea Salsa with Mint, Toasted Focaccia
	Leek & Potato Soup with Spinach, Bread Roll (V/ VE)

	Mains
	Roast Topside of Beef Roast Pork Loin with Crackling Roast Chicken Breast Nut Roast (V) (VE Available)
	Served with Roast Potatoes, Yorkshire Pudding, Oven Roasted Carrot, Seasonal Greens Cauliflower Cheese and Portion of Gravy served to the table.

	Sweet Potato & Lentil Wellington (V / VE) Pan Fried Salmon Crushed New Potatoes, Kale, Hollandaise Sauce

	Desserts
	Lemon Posset, Lemon Curd, Passionfruit served with Shortbread (V)
	Chocolate Truffle with Raspberries & Coolie (V)
	Baked Cheesecake with Poached Rhubarb, Chantilly Cream (V)
	Three Cheese Cheeseboard with Celery, Grapes, Chutney & Crackers (V)



