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Sunday Lunch Menu
24th July 2011
Starters
Red Pepper, Chilli & Lime Soup (V)
Melon Cocktail, Fruit Sorbet (V)
Gravadlax- Scandinavian Style Cured Salmon, French Mustard Dressing
Prawn Spring Rolls, Soy Dip
Duck Liver & Foie Gras Pate, Onion Marmalade, Toast
 (
Additional 
Vegetables £
2.50
Cauliflower Cheese
Baked Creamy Mash
French Beans in Garlic Butter
Mashed Swede
Buttered Leeks
Mixed Salad
Mixed Vegetables 
£3.50
)Mains
  Roast Sirloin of Hadrian Heritage Beef, Yorkshire Pudding, Roast Potatoes

Chef’s Fish of the Day
Isle of Mull Cheddar & Sage “Sausages”, Bubble & Squeak,
 Brown Ale Gravy (V)

	Braised Duck Leg Cassoulet, Haricot Beans& Chorizo	
            Confit of Lamb Shoulder, Roast Potatoes, Red Current & Thyme Jus
Desserts
Steamed Strawberry Sponge, Custard
“Paris Brest”- Choux Ring Filled with Almond & Crème Chantilly, Couvature Sauce
Baked Rice Pudding, Homemade Mango Jam
Selection of Cheese & Biscuits (£3.95 Supplement)
3 Courses £18.95 

Main Courses are served with a small portion of vegetables

Although not stated many of our items may contain nuts/traces of nuts. Please ask staff for further details
All food and drink items are subject to an optional 10% service charge. ALL gratuities go to staff
image1.png
Lo U I s’

RESTAURANT




