SUNDAY LUNCH                

One Course £15.00

Two Courses £20.00

Three Courses £25.00
To Start
Soup of the Day
Warm Goats Cheese on a Tomato Salad with Aged Balsamic
Tempura Fried Tiger Prawns and Vegetables
Tender Stem Broccoli with Caramelised Peanuts, Chilli, Capers and a Poached Poulet Egg

Head to Toe of Organic Pork, Piccalilli and Panko Fried Black Pudding
To Follow
Traditional Roast of the Day
Double Baked Cheese Souffle with Roasted Vegetables
Smoked Salmon and Cod Fish Cakes, Garden Herb Aioli, Lemon, Salad and Hand Cut Chips

Grilled Bream on a Crab and Leek Risotto
Breast of Local Grouse, Smoked Bacon, Autumnal Veg and Lentils
Rib Burger, Smoked Streaky Bacon, Mature Cheddar Cheese, House Salad and Hand cut Fries

To Finish
Terrine of 3 Chocolates with Salted Caramel Ice Cream and Toasted Marshmallow    £2.00 supplement
Sticky Toffee Pudding with Ice Cream
Tropical Eton Mess
Plum and Apple Crumble with Vanilla Custard
Duo of Fine British Cheese
Side Orders
Hand Cut Fries £3.50

Sweet Potato Fries £3.60

Autumn Vegetables £3.80

Mixed Salad £3.80
Selection of Homemade Breads £3.00

