BAR & RESTAURANT

SUNDAY LUNCH MENU

2-COURSES £20.00 | 3-COURSES £25.00

STARTERS

CREAM OF MUSHROOM & TARRAGON SOUP (v)
with crusty bread roll & butter

CREAMY GARLIC MUSHROOMS (V)
On toasted brioche

SMOKED SALMON PLATE
With red onion & cucumber salad, lemon dressing

TOMATO & MOZZARELLA BRUSCHETTA (V)
With rocket salad

BREADED CHICKEN TENDERS
Light Cajun spice & BBQ dip

MAINS

ROAST TOPSIDE OF BEEF PAN FRIED CHICKEN BREAST
served with gratin potato, seasonal vegetables, With roasted root vegetables, gratin potato and a
Yorkshire pudding, red wine gravy peppercorn sauce

ROAST TENDERLOIN OF PORK MEDITERRANEAN VEGETABLE PASTA
served with mustard grain mashed potato, creamed In a chilli & tomato sauce, served with garlic bread
cabbage and a cider sauce
60Z BURGER BEEF BURGER
HERB CRUSTED HADDOCK served in a toasted brioche bun, with smoked bacon
Served on a spiced tomato coulis, with sauteed and cheese, and Fries
potato, and wilted greens

DESSERTS

All served with a choice of ice cream or pouring cream and fresh fruit

WARM CHOCOLATE BROWNIE BAKED VANILLA CHEESECAKE
Served on chocolate sauce, with chocolate ice cream With a mango sauce and fruit compote

WARM APPLE TART BAKEWELL TART
With custard With pouring cream

STICKY TOFFEE PUDDING
Served with toffee sauce and custard

PLEASE NOTE: A 10% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL

FOOD ALLERGIES, INTOLERANCES AND SPECIAL DIETARY REQUIREMENTS: BEFORE ORDERING YOUR FOOD AND DRINKS
IF YOU WOULD LIKE TO KNOW ABOUT OUR INGREDIENTS PLEASE SPEAK TO OUR STAFF. DUE TO THE PRESENCE OF
ALLERGENS IN SOME OF OUR DISHES, WE CANNOT GUARANTEE THE ABSENCE OF ALLERGEN TRACES IN OUR MENU ITEMS.
V - VEGETARIAN, VE - VEGAN, N- NUTS, GF - PLEASE ASK FOR OUR GLUTEN FREE MENU




