
11‐Jun‐10 

BOOKINGS 01446 774 800 
*Menu, subject to change due to availability of ingredients 

  
 

 
SUNDAY LUNCH 

 
STARTERS 

Soup of the day (please see server), served with paprika croutons. £3.95 

Smoked Salmon and cream cheese terrine, roquette and balsamic dressing. £4.95 

Warm salad of ratatouille, tapenade, marinated feta and bull’s blood leaves. £ 4.95 

Pigeon breast wrapped in Parma ham with roquette and parmesan and port jus. £5.25 

Pan fried scallops with cauliflower & truffle puree, pancetta, orange and saffron dressing. £6.50 

MAINS 
Roast sirloin of beef, Yorkshire pudding, roast potatoes, panache of vegetables and horseradish cream. £10.95  

Boned and rolled welsh lamb with roast potatoes and vegetables with mint sauce. £10.95  

Succulent pork belly, roast potatoes, parsnips and green beans with a red wine jus. £10.95  

Pan seared sea bass Niçoise, red pepper coulis and olive dressing. £14.25 

Fresh tagliatelle with sautéed wild mushrooms, courgettes and parmesan. £9.95 

Confit duck leg, Puy lentils & pancetta with truffle mash, plum and port jus. £11.95 

Pan-fried whole lemon sole with samphire, jersey royals and caper butter sauce. £14.95 

DESSERTS 
Chocolate brownie with chocolate sauce and Malibu ice-cream. £4.50 

Pear frangipane tart with coconut and ginger ice-cream. £4.50 

Orange and cointreau crème brulee with shortbread biscuits. £4.50 

Selection of cheeses served with chutney and water biscuits. £5.25  

Selection of ice creams with tuille biscuits. £3.95  

 


