Sunday Lunch Function Menu

Sunday lunch - July, August, September 2023
Set meal or pre-selection will be required by all party members.

Starters

Roast Red Pepper & Marjoram Soup, Balsamic Croute (DF, V, VG)
Thai Style Fishcake, Soy & Chill Dressing
Cheese & Broccoli & Cheesecake, Waldorf Salad (VG, V, DF)

Smoked Duck Breast, Poached Baby Pear, Watercress, Raspberry Vinaigrette (DF, GF)

Mains

Roast Sirloin of Scotch Beef, Yorkshire Pudding, Red Wine Sauce
*
Spring Leg of Lamb, Char Crilled Yellow Courgette, Redcurrant Jus
Herb Crusted Cod Fillet, Tomato Ragu, Basil Pesto, Feta Cheese

Strozzapreti Pasta, Fake Mushroom, Spinach, Parmesan Crisp

Desserts

Peach & Apple Crumble, Creme Anglaise, Maple & Walnut Ice Cream (V)
White Chocolate & Raspberry Mousse, Raspberry Compote, Vanilla & Thyme Shortbread (V)
*
Summer Berries Pavlova, Blackberry Coulis, Creme Chantilly (V, GF)

Selection of Four Cheeses, English & French, Celery Ribbons, Grapes, Quince Paste

Tea, Coffee, Infusions & Petit Fours
£4.95 pp

Please note room hire charges will be applicable for all private dining rooms
10% service charge will be added fo the final bill.

Head Chef - Matthew Beecham General Manager — Grant Coley



