
 

 

Sunday Restaurant Menu 
 

 

Selection of Rustic breads & olives (GF) (V) £5.00 

Vegetarian Mezze platter grilled onions, artichoke hearts, red peppers, mushrooms, baba ganoush, feta, 

hummus, beetroot, tzatziki, stuffed vine leaves, olives, pita bread (GF) (V) (VGA) £17.00 

Oriental platter, duck spring rolls, panko breaded prawns, sticky chicken skewers, salt & pepper squid,  

sweet chilli sauce & hoi sin sauce £22.50 

Soup of the Day, with rustic bread (GFA) (V) £6.50 

Chicken Liver Parfait with red onion jam, toasted granary bread (GFA) £9.50 

Salt & pepper squid with home-made sweet chilli sauce (GF) £8.50 

Prawn & Crayfish Cocktail prawns and crayfish, Marie rose sauce (GF) £10.50 

Risotto with Porcini Mushrooms, truffle oil, truffle shavings (GF) (VGA) (V) £7.50 

Bruschetta, plum tomatoes marinated with basil, garlic, olive oil on toasted ciabatta (V) (GF) £6.75 

Moules Mariniere, with cream, wine, shallots, sour dough bread (GFA) £9.50 

 
 

 

Roast Beef, Yorkshire pudding, roast potatoes, seasonal vegetables £17.50 

Roast Turkey Breast, chipolatas & bacon, sage stuffing, roast potatoes, seasonal vegetables £16.50 

Roast of the Day, Yorkshire pudding, roast potatoes, seasonal vegetables £17.00 

Moroccan nut roast, served with roast potatoes, seasonal vegetables, vegetarian gravy (V) £14.00 

Pollo Impanato al Forno, oven baked herb & parmesan crusted chicken, fresh spaghetti,  

chilli, garlic, onions, tomato   £16.50 

Gourmet Beef Burger, with smoked Monterey Jack cheese, crispy bacon in pretzel bun, beer battered onion 

rings, fries, tomato and coriander salsa bread (GFA) £16.00 

Pan Fried Fillet of Sea Bass with crab, chilli and Parmesan Risotto (V) £21.50 

Char-Grilled Tuna Steak with flat mushroom, tomato and house chips £18.50 

Char-Grilled Lobster Tails with garlic butter and fries (GF) £28.50 

Penne Pesto Rosso, sun blushed tomato pesto, parmesan shavings (V) £10.50 

Fish & Chips, Peroni battered haddock fillet, hand cut chips, crushed peas, lemon tartare £15.50 

Grilled Chicken Caesar Salad, gem lettuce, anchovies, croutons, Parmesan (GFA) £15.50 

Parmegiana Melazana, aubergine, Mozzarella cheese, Napoli sauce (GF) (V) £12.50 

 

 

Mixed Leaf Salad £3.25   Oriental Salad with Soy Sauce £3.75 

Seasonal Vegetable £3.50  Wilted Spinach £3.25 

Hand Cut Chips £3.75    Sprouting Broccoli & Roasted Almonds £3.75 

Fries £3.50    Sweet Potato Fries £3.75 

Steamed Rice £3.50 

 
 

  



 

 

 

Desserts 
 

Seasonal Fruit Crumble £7.50 

with vanilla custard 

 

Lemon & Raspberry Cheesecake £7.50 

with coulis and fresh fruit 

 

Madagascar Vanilla Crème Brûlèe £7.50 

with Amaretti and seasonal berries (GF)  

 

Chocolate & Caramel Torte £7.50 

with toffee ice-cream (GF)  

 

Golden Syrup Sponge Pudding £7.50 

with vanilla custard (GF)  

 

Double Chocolate Brownie with Honeycomb £7.50 

served with vanilla ice-cream 

 

Strawberry Ice-Cream Sundae £7.50 

Strawberry ice-cream, meringue and shortbread, topped with strawberry sauce 

 

Affogatto £7.50 

vanilla ice-cream, crushed Amaretti biscuits drizzled with espresso coffee  

 

Selection of Fine English Cheeses £10.50 

with fig & apple chutney, celery and Miller’s Damsels biscuits (GFA) 

 

Ice cream selection £6.50 

Vanilla, Strawberry, Mint Chocolate, white chocolate, swiss chocolate, toffee, rum & raisin 

 

Sorbet selection £6.50 

Passion fruit & mango, raspberry, lemon, blackcurrant  
 

 

 

 

 

(V) Vegetarian (GF) Gluten Free (GFA) Gluten Free Alternative available 

A 10% discretionary service charge will be added to tables of 5 or more people | All prices are inclusive of VAT at standard rate 

 


