Sunday Lunch WG

Sample Menu Spring 26

Starters

Homemade Focaccia and Marinated Olives, dipping balsamic & olive oil we) 9
Creamy Parsnip Soup, croutons « g 9
Tomato and Goat Cheese Bruschetta, hot honey drizzle .o 10
Ham Hock and Pea Terrine, wholegrain mustard dressing, mixed salad leaves 10
Prawn and Salmon Cocktail, brown bread and butter ™ 11
Roasts Choose a Roast plus a Starter or Pudding for £30 (Additional Supplement for Trio Roast)

All Roasts Served with Yorkshire Pudding, Garlic & Herb Roast Potatoes, Maple-Glazed
Carrots & Parsnips, Buttered Seasonal Vegetables, Cauliflower Cheese and Gravy

Trio of Meats in a Giant Yorkshire Pudding 26
Roast Beef 23
Roast Chicken 21
Roast Lamb 23
Root Vegetable and Lentil Roast wve*, g 21
Mains

Cider Battered Fish and Chips, Crushed Peas, Homemade Tartare Sauce f 20
Mushroom and Spinach Lasagne, Dressed Mixed Leaf Salad 19
Creamy Fish Pie, Mashed Potato Topping, Buttered Greens 21
Desserts

Sticky Toffee Banana Pudding, caramel sauce, torched banana, caramel ice cream « g9 10
Apple & Pear Compote, maple and toasted hazelnut granola, vanilla ice cream e~ ¢f 10
Chocolate Cheesecake, chocolate tuille, dark chocolate drizzle v 10
Chilled Coconut Rice Pudding, toasted coconut, pineapple, lime and chilli salsa we, g0 10
Lemon Posset, shortbread w.gm 10
Affogato - vanilla ice cream and espresso e, of 7
Date Loaf, blue vinney, apple and fig chutney w. ¢ 10
3 Scoops Baboo Ice Cream or Sorbet e df) 8

vanilla bean, double chocolate, strawberry, salted caramel, rum and raisin

vegan vanilla, vegan chocolate, rhubarb sorbet, mandarin orange sorbet

If you have a food allergy, please speak to us before ordering. (v) vegetarian (ve) vegan (gf) gluten free (*) adaptable
Please note that a 10% discretionary service charge will be added to parties of 8 and more.
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