SUNDAY LUNCH - SAMPLE MENU

STARTERS

Tomato and Red Pepper Soup with Parmesan Croutons GFO

Smoked Chicken Caesar Salad with Crispy Bacon and Parmesan

Crab Cake, Sundried Tomato and Basil Sauce topped with Roquette
Goats Cheese and Apricot Mousse, Poached Pear, Sunblushed Tomatoes

Anti Pasti Plate, Cured meats, Olives, Feta, Red Pepper Houmous, Toasted Bread

MAINS

Roast Sirloin of Beef, Yorkshire Pudding and Gravy

Roast Loin of Pork, Garlic and Pancetta Stuffing, Maderia Sauce

Baked Cod Fillet on Seafood Risotto, Spinach and Roquette Dressing

0ld Spot Sausages on Olive Mash, Sticky Onion Sauce

Wild Mushroom and Chickpea Wellington, Spring Onion Mash and Tomato Sauce

All served with Duck Fat Roast Potatoes and Seasonal Vegetables

TOFINISH

Bakewell Tart served with Clotted Cream

Bread and Butter Pudding served with Warm Custard
Raspberry Delice served with Mixed Berry Coulis

Chocolate Brownie Cheesecake served with Chocolate Sauce

Passionfruit Pannacotta served with Raspberry Coulis



