
SUNDAY LUNCH MENU

MAIN COURSE

G O O D  F O O D   •   G R E AT  C O M P A N Y   •   R E L A X E D  S U N D A Y S

FOOD ALLERGY OR INTOLERANCE? ASK BEFORE YOU ORDER. 
Management advises that if you have an allergy or intolerance to please speak to your server  
before placing your order. We are always happy for you to speak to one of our chefs if able.

1-COURSE   

£17.95
2-COURSES   

£22.95 
3-COURSES   

£27.95
Menu choices cannot be swapped for alternative menus

Baked Camembert    VE

Baked Camembert, with a plum & apple 
chutney, served with warm crusty bread
Allergens: milk / gluten / mustard / sulphites     
Can be made gluten-free on request

Homemade Soup of the Day     VE   VG

Freshly made soup of the day, served with  
warm crusty bread
Allergens: Ask your server for allergen information 
Can be made gluten-free on request

Alfred Enderby Smoked Fish Cake
Served with warm hollandaise,  
winter leaves and crispy capers
Allergens: gluten / milk / egg / mustard /  
sulphites / fish

Panko Prawns
Served with sweet chilli dip & salad garnish
Allergens: gluten / crustaceans /  
mustard (salad dressing)

Homemade Duck Liver  
and Orange Pâté 
Smooth duck liver and Grand Marnier 
pâté, served with Cumberland sauce 
and toasted granary bread
Allergens: gluten / milk / sulphites / soya     
Can be made gluten-free on request

Some dishes may contain food allergens. Allergen information is based on current recipes and supplier specifications.  
Please inform a member of staff of any allergy or dietary requirement before ordering. We will do our best to 
accommodate your needs, but due to the nature of our kitchen we cannot guarantee an allergen-free dish.

VE Vegetarian VG Vegan GF Gluten-free

D I E TA RY  K E YAdd a bowl 
of  

3 pigs in blankets

£4.00

CHILDREN  £8.95
Under 10’s only - small portion

Boston Sausage

One Boston sausage served  
with hand cut chips, garden 
peas and gravy  

Allergens: gluten / soya / sulphites 

Quorn Sausage    VE   VG

One sausage served with 
creamed potatoes, carrots 
and garden peas

Allergens: gluten

Chicken Nuggets

Three nuggets served  
with hand cut chips and 
garden peas  

Allergens: gluten / soya

Child’s Roast  Turkey or Beef

served with seasonal and roast 
potatoes, carrots, garden peas and 
a Yorkshire pudding  

Allergens: gluten / soya / milk / egg 
Can be made gluten-free on request

STARTERS

Roast Dinner
Choice of Manby Grange Topside Beef, Turkey with 
sausagemeat stuffing and Meat of the Day (please ask your 
server for details) served with seasonal and roast potatoes, 
honey roasted parsnips, seasonal vegetables, Yorkshire 
pudding and gravy

Allergens: gluten / dairy / soya / egg.  
Can be made gluten-free on request

Vegan Quorn Sausages  
VE   VG

Served with seasonal and roast 
potatoes, parsnips, seasonal 
vegetables and gravy

Allergens: gluten 

Vegan Mushroom and  
Lentil Hot Pot     VE   VG   GF

With rich vegetable gravy, topped 
with golden sliced potatoes and 
seasonal vegetables: 


