Sunday Lunc

Starters
Freshly prepared soup of the day

Classic prawn cocktail with Maire-Rose sauce & brown bread
Garlic & cream mushrooms with toasted Ciabatta

Grilled lamb koftas with sweet chili sauce

Mains

Roasted beef with Yorkshire pudding and red onion jus
Char-grilled chicken with chasseur sauce
Oven baked salmon with lemon & chive sauce

Filo basket filled with cherry tomatoes, garlic, red onion, basil &
Goat’s cheese

Al the above main courses are served with fresh market vegetables and
Roast potatoes where appropriate.

Deserts
Sticky toffee pudding with custard

Strawberry cheesecake
Chocolate truffle torte

Chef’s desert of the day

Tea or coffee £1
2 Courses £9.95
3 Courses £12.90



