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SUNDAY MENU 
Served from 12 midday till 2.30pm 

3 courses  £17.50 
 Inc VAT at current rate.  

Children 8 & under at half price 
 

STARTERS 
Melon Fan & Fruit coulis 

Freshly made Vegetable Soup 
Homemade Lasagne “Al Forno” 

Smoked mackerel & salad garnish  
Egg mayonnaise & smoked Salmon garnish 

Chicken and duck liver pate served with toast 
Mushrooms cooked in a garlic and cream sauce 

 
 
 

 
 
 

MAIN COURSES 
 

Homemade Steak & Kidney Pie 
Roast Angus beef and Yorkshire pudding 

Roast loin of pork with stuffing and crackling 
Roast breast of turkey with stuffing, chipolata and bacon 
Grilled salmon served with lemon wedge & Tartare sauce  

Roast Breast of Chicken with tomato, mushrooms and cream sauce 
Spinach and Goat’s cheese cannelloni, white wine and Provencal sauce. 

 
 
 

 
 

All served with a selection of seasonal vegetables and roast potatoes 
 

SWEETS 
Selection of sweets 

 
Tea, coffee and chocolate mints £1.95 extra 

 
Private parties or parties over 10 will need to pre-order or have reduced choices 

 

Prices and choices subject to change without prior notice. 

 

Smoked Salmon               £3.50 extra 
Parma Ham & Melon     £2.95 extra 
Crispy Whitebaits           £2.95 extra 

Mussels Mariniere    £3.50 extra 
Prawn Cocktail        £2.95 extra 
Tempura Prawns     £2.95 extra 

Lamb Shank                £2.95 extra 
Rib-eye Steak               £2.95 extra 
Goujons Lemon Sole   £4.75 extra 

T-Bone steak                     £4.75 extra 
Grilled Sea Bass Fillets    £4.75 extra 
Duck breast a l’orange     £4.50 extra 


