Sunday . Lunch

This is a sample menu only

Tomato and basil soup, homemade bread (gfo) (v)
Mediterranean vegetable tart, goat’s cheese, salad, balsamic reduction (v)
Smoked chicken arancini balls, salad leaves, basil oil

Smoked salmon, shallot, cucumber, whipped horse radish (gfo)
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Roast of the day served with selection seasonal vegetables, roast potatoes,
Yorkshire pudding, pan gravy (gfo). Choice of beef, turkey or pork loin
(*£3 extra for two meats, £5 extra for all three)

Pan seared hake, crushed new potatoes, buttered greens, basil oil (gf)

Vegetable jalfrezi, Bombay potatoes
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Warm Bakewell tart, ice cream
Bread and butter pudding, custard

Passion fruit roulade, strawberry (gf)

A selection of fine cheeses and biscuits, honeycomb, grapes, chutney* (gfo)

*(£9.95 charge applies for cheese)

After your meal enjoy on of our freshly made coffees from our coffee menu

(v) = vegetarian (gf) = gluten free (gfo) = gluten free option available (n) = contains nuts

Some of our menu items may contain Fish, Lupin, Milk, Molluscs, Mustard, Tree Nuts, Peanuts, SESAME
Seeds, Soy Beans, Celery, Sulphur Dioxide and Cereals containing Gluten and E_qgs. There is a small risk that
tiny traces of these may be in anﬁ/ other dish or food served here. We understand the dangers to those with
severe allergies. Please speak to a member of staff who will assist with making an alternative choice



