
 

 
 

Tomato and Basil Soup (GF) 
 

Seasonal Melon (GF) 
with Berry Compote & Mango Coulis   

King Prawns Ceaser Salad 

   Brussels pate  
With Fruit Chutney and Toasted Bread  

 
Smoked Mackerel Rillette  

With Cucumber and Ciabatta Croutes  
 
 

 

All served with Roast, Seasonal Vegetables & Red Wine Gravy  

Roast Beef  
                                                                              with Yorkshire Pudding  

 
Roast Turkey (GF) 

Roast Pork Loin (GF) 

Multi Meat  
with Yorkshire Pudding 

……………………………………………………………….. 

Steamed Fillet of Cod 

with Herb Cream Sauce  

 

Spanish Frittata  

With Provencal Sauce  

 

 

Caramel Apple ‘Crumble’ Pie  
with Custard  

 
Vanilla Crème Brûlée  

 
Honeycomb Cheesecake  

 
Lemon Tart 

 
Chocolate Fudge Cake  

 
1 Course - £15.00      2 Course - £19.00  3 Course - £23.00 

S U N D A Y  L U N C H  


