
 

Creamy Asparagus & Broccoli Soup (V, GF Available) 

Toasted Sourdough Bread  

Melon Balls with Ricotta (V, GF, VE also available) 

Berry Compote 

Chicken Liver & Port Parfait (GF Available) 

Red Onion Chutney, Dressed Salad Leaves & Ciabatta Toast  

Poached Salmon Flakes, Roast Kale & Beetroot Salad (GF, DF)  

Herb Vinaigrette 

 

Roast Leg of Lamb (GF) 

Rosemary & Mint Jus, Roast Potatoes 

Pan Fried Corn Fed Chicken Supreme, Wild Mushroom & Cream Sauce (GF) 

Potato Gratin 

Fillet of Sea Bream, Samphire & Caper Butter Sauce (GF) 

Crushed Boiled New Potatoes 

Wild Mushroom Risotto (GF, V, VE also available) 

Crispy Parmesan & Herb Oil  

All Main Courses Served with Seasonal Vegetables  

 

Hot Cross Bun & Butter Pudding  

Crème Anglaise 

Lemon Posset (V, GF available) 

Raspberry Cream & Shortbread Biscuit 

Tiramisu (V) 

Chocolate Sauce & Icing Dust 

Tropical Fruit Salad (GF, DF, VE, V)  

Blueberry Compote 

 

Coffee and mints  

Easter Sunday Lunch Menu 

Sunday 9th April 2023 

If you require information regarding 

the presence of allergens in any of 

our foods, please ask a member of 

staff who will be happy to provide 

this information. Whilst we have 

protocols in place to address the 

risk of cross-contamination or 

removal of bones in our food, we 

cannot guarantee that any product 

is “100% Free From” these after 

production, supply, and 

preparation. Because of this, some 

dishes may need to be modified to 

fit your specific 

needs/requirements. Ask a member 

of staff for more information. V= 

Vegetarian, VE = Vegan, GF= Gluten 

Free, DF= Dairy Free 

£19.95 per adult & 

£10 per child 

(under 12’s) 


