
Sample Sunday Lunch Menu 

Chefs Homemade Celery, Apple, and Cider Soup 

Classic Caesar Salad with Smoked Chicken Breast 

Duck Liver Parfait with Cumberland Sauce 

Crayfish & Prawns Bound in Marie Rose with Leaf Mixed Salad 

Trio of Melon with Mixed Berry Compote 

* * * 

Traditional Roast Sirloin of Beef 
Served with Yorkshire Pudding & Meat Juices 

Roast Loin of Pork with Baked Apple 

Grilled Chicken Wrapped in Parma Ham 
Served on a Black Treacle Sauce 

Pan Seared Salmon Fillet with Prawn Bisque 

Ratatouille & Curly Kale Tart 
Glazed with Cashel Blue, Polenta Chips & Sweet Red Pepper Coulis 

* * * 

Apricot Bread & Butter Pudding with Crème Anglaise 

Dark Chocolate Tart with Banoffee Ice Cream 

Iced Strawberry Parfait with Chantilly Cream & Red Berries 

Coconut Crème Brulee with Vanilla Ice Cream & Biscotti Biscuit 

Selection of Cheese with Grapes, Nuts, Fruit & Biscuits 
(Supplement of £3.50) 

*** 

Coffee & Petit Fours 

£19.95 per person. Half price for children under 10 years old.


