
Please Inform Your Server of Any Allergies Before Ordering
Detailed Allergen Information Available on Request. Some Dishes Can be Adapted to be GF.

Sunday Lunch
12 noon - 3:00pm

Starters
Spicy Med Veg & Bean Soup, Chefs Bread

 
Traditional Prawn Cocktail, Brown Bread

 
Stir Fry Marinated Pork Lettuce Rolls 

 
Warm Goats Cheese, Walnut & Beetroot Salad

 
Creamy Garlic Mushrooms en croute, Parmesan Cheese 

 

Main
Roast Silverside of Beef

Yorkshire Pudding, Pan Gravy
 

Roast Crown of PembrokeshireTurkey 
Sage & Onion Stuffing, Pan Gravy

 
Slow Roast Haunch of Venison

Pan Gravy
 

Pan Seared Salmon Fillet
Lemon & Caper Butter

 
Baked Nut Roast

Vegan Gravy
 

All Served With Roast Potatoes & Chef's Selection of Seasonal Vegetables

Dessert
Apple & Berry Crumble, Custard

Sticky Toffee Pudding, Caramel Sauce, Custard
Raspberry Cheesecake
Chocolate Profiterole 

 

1 Course £14    -    2 Course £18    -    3 Course £22

SAMPLE MENU


